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Vers 


atility 
| | is the 
big word 
for the 
Urschel 


Model 


For RA 
Pickles, him” DICER, 
Vegetables, | <p STRIP-CUTTER 
Fruits,  ™ AND SLICER 


Candied Fruits, 
Fruit Peel 


The New Urschel Model “RA" 

Dicer, Strip-Cutter and Slicer 

gives you these new advantages: widest range of cuts— fron 3 
cubes, strip-cuts and slices p more perfect dices than ever before » operating 
speeds are quickly changed to pro ide the best dicing e fh rency for various 
products and size cuts desired — means marimum capacity and higher quality 
culs Pp saves your valuable process syrups » no product crushing —all the juice 


is locked in p plugging is avoided by more direct product transfer from slicing 
rnste ad 


relish sizes of 1 16" x 1 8" x 1 8" to full 3 &" 


lo du ing knives starnle SS steel product contact su faces Pm one motor 
of two mounted above ope rating parts for comple fe protection 
pe capacity up to 10,000 lbs. per hou 
The new “RA” Dicer replaces 
the model ‘“‘R"’ unit in the Urschel line 


Write today. Complete information promptly on request 


“x, URSCHEL 


| LABORATORIES nc. 


VALPARAISO INDIANA 
Designers and manufacturers of precision, high speed cutting equipment for food products 





sensational step the Cannihs 


‘All products 
all sizes ofcans & glasses 
all capacities 
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Consulting Engineer 
24, Villa Dupont 
PARIS 16° (FRANCE) 


IMPROVES QUALITY 
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SAVES 100°,.LABOUR 


BORN IN FRANCE 1949 
Vow at it’s best 


Maison Frédéric FOUCHE 
— Food Machinery Department 


Please write 


Y 1 4 7, Route de Saini-Denis 
directly, to : 


LA COURNEUVE (SEINE) 
FRANCE 





Courtesy Pit & Quarry Publications 


On ore conveyor belts ...and in lug caps— 


Live rubber can take it 


Sharp-edged boulders crash onto a conveyor 
belt month after month, but resilient live 
rubber protects the fabric core from cuts 
and slashes. The resilience of live rubber in 
Crown lug caps protects your product in 
the same dependable way. Only Crown lug 
caps give you this protection. May we have 
the opportunity to discuss or provide you 


with more details? 


+ machinery 


CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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COVER PICTURE: Engineers with U. S. Dept. 
of Agriculture and the Michigan Agricul- 
tural Experiment Station, in cooperation with 
growers and processors, have been testing 
three mechanical harvesting aids for the 
blueberry crop. Two are shown here: the 
vibrator unit in the engineer's hand which 
shakes the cones and releases the berries, 
and the two-bush collector made of cloth 
attached to a tubular metal frame. The third 
unit, plus more details and information abou! 
the savings achieved, are found in the story 
on page 15. The photo is by U. S$. Dept. 
of Agriculture. 


FEATURES: 


volume 128, number 9 SEPTEMBER 1959 


Three Devices that Speed the Blueberry Harvest 
Mechanical harvesting, collecting and sorting may revolutionize 


the blueberry business. 


Canned Pudding Brings R&R Success 
Richardson & Robins of Dover, Del., 


Field tests in Michigan are successful. 


has built its business on 


distinctive packs of plum pudding and canned poultry. 


Lots of Room for Specialty Salesmen in Modern Food Distribution 
Wagon jobbers talk over their problems with specialty manu- 


facturers at National Food 


Distributors 


Assn. convention 


Making Berry Juice Concentrates for Use in Preserves 
Western USDA Utilization lab outlines method for producing 
juices and concentrates for remanufacture. 


Ultrasonics—New Process Tool for U. S. Food Packers 


Super “soundless” 


sound can be used for emulsifying, cleaning 


even sterilizing, in the manufacture of food products. 


New Jelly for Bakers that Spreads Easily . 


Philip Olender Co., of Detroit, 


Mich., has a formula for a 1 heat- 


stable jelly that spreads but that won't drip when it is heated. 


EDITORIAL: Take Your Time about Cutting Your Prices 


This is the season for false rumors; 
buyer. 


SPECIAL DEPARTMENTS: 
Business News Letter 


Letters from Readers 
Crops/Packs/Markets/Prices 
Industry News . . 

New netteneteiieiaties 
Food Merchandising 

Food Technology 


In the Next Issue: 


instant chocolate 


the season for the avaricious 


Fortunate is the man who can wait. 


Association Activities ee 
Suppliers News .............39 
Raw Products ..40 
Western Canner/Packer News 40A 
New Products and Packages .. .42 
Coming Events Calendar ..... .49 
The Editor's Page 


Vodern dried fruit packing methods exemplified at new 
plant of Sunsweet Growers. . . 
drink. 


Successful marketing of an 
.An effective new method of 


merchandising preserves and gourmet foods is used by 


Southern packer. 





at” equipment improves 
profits in tomato processing 





Any golfer knows that 

a matched set of clubs, 

tailored for him, will 

improve his game. The 

same thing happens when 

processors install “FMC Ss 
matched equipment” for FMC TOMATO CHOPPER FMC PULPERS AND FINISHERS 
whole pack tomatoes, 
juice or other tomato 
products. Each highly- 
specialized piece comple- 
ments the rest—in basic 
design, space require- 
ments, construction, 
capacity, speed and ease 
of operation. Results: You 
increase product recovery, 
price og tagged all FMC VERTICAL SCREW PRESS FMC DEAERATOR FmC JUICE FILLERS 
important, your pack. will 
show the difference, in 


consistent quality and 
profits. Write for details Get) 
or call your nearest Q ’ 











FMC representative. 
Do it today. 





FMC JUICE PROCESSOR FMC HIGH-PRESSURE TOMATO va FmC JUICE EXTRACTOR 





Other FMC Tomato 
Equipment Includes: werk 


Putting Ideas to 
i Wast a ti a F 


FOOD MACHINERY AND CHEMICAL CORPORATION 


Canning Machinery Division 
Genera! Saies Offices: 
WESTERN: SAN JOSE, CALIF. +» EASTERN: HOOPESTON, ILL. 


CANNER/PACKER for September, 1959 








CANNER 
6 CUT AGLD 


PACK ER totally dedicated to serving canned, dry, frozen, giassed food processors 


September 1959 


An unexpected problem has been encountered by U. S. officials in admin- 
istering the 1955 food additives amendment to the Food, Drug & Cosmetic act. 
In addition to worrying about whet people want to put into foods, the government 
also has to be concerned with what citizens want left out. Food faddists are 
seizing the opportunity to campaign against all sorts of materials, ranging from 
foods grown on land fertilized with chemical plant foods to foods containing 
synthetic nutrients. While few of these gratuitous suggestions are likely to be 
followed, it is taking much time and effort to receive, examine and acknowledge 


them. 





Whether or not citric acid may be added to canned tomatoes to reduce 
the pH and thus avoid danger of spoilage in too-bland varieties is now under con- 
sideration by U. S. Food & Drug Administration. Acting on a petition of Canners 
League of California to permit use of citric acid as an optional ingredient, 
F & D in July published a proposal to amend the mandatory federal standard of iden- 
tity for canned tomatoes in that way. Deadline for replies was August 8, but 
several tomato areas asked for an extension until the first of next year to permit 
analysis of studies being conducted this season. 





Ultrasonics -- the use of soundless sound for processing purposes -- 
is intriguing scientists and technologists today with its many potentialities. 
The food manufacturing industry is one where its possibilities have reached the 
commercial stage. CANNER/PACKER tells about some of the present day uses in an 
article in the September issue. 





Prepared chilled fruits are finding considerable consumer acceptance 
in retail stores today, in competition with canned, dried, frozen and processed 
glass packs. A recent report by Florida Canners Assn. indicates a 1958-59 out- 
put of several million gallons of chilled grapefruit sections, orange sections 
and citrus salad, from that state alone. The blend of the two fruits is most 
popular, with the grapefruit sections ranking second and the orange product third. 
Pints and quarts are the popular sizes of jars for the selad, while gallons are 


most important for the single fruits. 





Food prices continue to stay low, making the products of this industry 
among the best bargains in America. Foods selling today (at retail) for less than, 
or no more than, last year include: dry whole milk, cheese, canned milk, butter, 
lard, canned fruits, canned juices, canned vegetables, sugar, corn syrup and sugar, 


breakfast cereals, and tea. 





Low-methoxy pectin is currently receiving much attention as a potential 
ingredient in many food products. Ordinary pectin will gel only in an acid medium 
and in the presence of large quantities of sugar, as are found in such products 
as.-fruit jellies. The low-methoxy type requires only calcium or other polyvalent 
ions to form gels. It therefore has obvious uses where a non-sweet gel is re- 
quired--in unsweetened foods, etc. Now in good commercial supply, the low-methoxyls 
are being investigated by many food firms, and are being used by a growing number. 





New construction of processing plants and warehouses have been completed 
for the 1959 packing season. In Snohomish, Wash., Hershey Packing Co., has @ new 
zero storage warehouse which will double its present capacity. A new $100,000 
dehydrated food plant is in operation in Douglas, Ariz., for Dehydrated Foods, Inc. 
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THE PLEDGE OF PROMPT DELIVERY 


Food packers all over the country have confidence that glass 
containers and closures ordered from Anchor Hocking will arrive 
on time! It’s a trust that comes from knowing through experience 
Anchor Hocking’s dedication to service. And it’s a trust that is well 
founded. First, there are Anchor Hocking’s plants which are 
strategically located throughout the nation to reduce transporta- 
tion time. Then, there’s Anchor Hocking’s tremendous production 
capacity which speeds your order through the plant. And lastly, 
there’s the Anchor Man—your man—the man who follows your order 
so closely because he is pledged to serve you! So contact an Anchor 
Man now! Anchor Hocking Glass Corporation, Lancaster, Ohio. 


ANCHOR HOCKING 


Pul on Anchor Man on your team, 











fg LETTERS FROM READERS 


Does Loss of Farm Land 
Require Federal Action? 


The editorial in your August issue 
touches on a subject that has concern- 
ed me for sometime. I suppose it is be- 
cause I am essentially a farmer, and 
good productive farm land is in my 
opinion one of the greatest of Ameri- 
ca’s natural resources. Consequently it 
disturbs me a great deal to see bull- 
dozers plowing through rich soil and 
making way for city streets, housing 
projects and various other commercial 
enterprises. I must admit, however, 
that I cannot bring myself to believe 
that the answer is Government control 
or regulation of this land use. 

I would welcome the opportunity to 
handle this situation if I were a dicta- 
tor with unlimited powers, but since I 
am not, and since we do not have that 
kind of government, I am forced to 
think of this problem as one who is 
dedicated to the belief that all eco- 
nomic problems should be solved in 
accordance with the rules and regula- 
tions of our economic system, unless, 
of course, it involves a natural resource 
the preservation of which is vital to 
the security of the Nation. Since in my 
thinking I have limited Government 
participation in the solution of this 
problem to the need of this agricul- 
tural land for the preservation of our 
security, I suppose I could stretch a 
point in my thinking and admit that 
that means supplying the food for our 
population. 

We keep talking about the time 
when we will not be able to produce 
enough food for our people, but 
through agricultural research and 
other technological developments we 
have been able to increase yields at a 
more rapid rate than the population 
needs, with the result that we are bur- 
dened with surpluses rather than 
scarcities of food. There must be a 
time, however, when we will find it 
difficult to continue the production in 
sufficient quantities of most of our 
foods to satsfy our population. When 
you break this down to the individual 
foods that the people want to eat, and 
the land that is adapted for the pro- 
duction of each, a better case I think 
can be made for public control of land 
use. Even though I suppose it could be 
argued that if the demand becomes 
strong enough for those fruits that can 
be grown only in the Santa Clara Val- 
ley, the price will rise high enough to 
reverse the trend in land use around 
San Jose, and under those circum- 
stances we might see the houses being 


torn down and the land put back into 
orchards. I don’t really expect that to 
happen but it is the logical conse- 
quence of the economic control of the 
use of this land. 

In spite of all of this, if I were in a 
position to do so I think I would es- 
tablish a selective property tax that 
would make the cost of that land of 
the Santa Clara Valley prohibitive for 
any use other than agriculture. 

CaRLOs CAMPBELL 
Executive Secretary, National Canners 
Assn., Washington, D. C. 


USDA Men Explain 
Proposed Tomato Grading 


We appreciate the coverage you 
gave our talk on a proposed modifica- 
tion of the present method for inspect- 
ing raw tomatoes purchased for manu- 
facture of strained tomato products. 
Your write-up in the May issue con- 
tained a surprising amount of detail. 

In fact, we have actually been con- 
cerned that your readers might lose 
the main features of this proposed 
modification in the wealth of detail 
furnished. Actually the modifications 
we proposed in our talk at the Febru- 
ary meeting of the National Canners 
Association are basically simple. We 
propose that the Color and Condition 
(waste and defects) factors be deter- 
mined separately rather than in combi- 
nation, as in the case in the present 


grading system. We propose that the 
Weight of Usable Tomatoes be deter- 
mined in the inspection sample by a 
waste trimming and waste estimation 
procedure. From this figure, one could 
calculate the Percentage Usable in the 
sample and so arrive at the Percent 
Usable in the load from which the 
sample was taken. 

The Color factor is determined by 
taking the color reading of raw juice 
made from a subsample of sound and 
trimmed tomatoes. This color reading, 
which we call the Raw Juice Color In- 
dex, is to be taken on a new type color- 
imeter developed specifically for this 
purpose during the course of this re- 
search. Thus two factors of informa- 
tion are developed, (1) the Raw Juice 
Color Index of the load and, (2) the 
Percent Usable Weight of tomatoes in 
the load. These two factors can be 
used to establish the purchase price of 
the load. 

Our studies indicate that the inspec- 
tion time for this modified procedure 
is no greater than that required for the 
present procedure. 

This proposed modification is the 
result of several years’ research by the 
Quality Evaluation Section, Agricul- 
tural Marketing Service working in co- 
operation with the Fresh Products In- 
spection Service of the U. S. Depart- 
ment of Agriculture. 

A. P. SIDWELI 

J. N. YEATMAN 
Food Technologists, Quality Evalua- 
tion Section, AMS, USDA, Beltsville, 
Md. 


Comments on Raw Products Institute 


The June issue of CANNER 
PACKER carried an editorial which 
said, “. . . the field department man- 
ager often finds himself lacking the 
stature he needs to do everything his 
job calls for.” In the same issue, an 
article reported that the majority of 
the raw product executives of the proc- 
essed food companies “looked with 
some favor,” on a national institute 
for raw products. 

This twin problem of more informa- 
tion and more stature for field heads 
has been the subject of considerable 
discussion and comment from readers 


—Ed. 


In view of the interest shown to date 
in an Institute, it is my feeling that the 
next step should be to give encourage- 
ment to the group to attend the 1959 
NCA meeting, where we could have a 
session and get down to “brass tacks” 
regarding the future of your plan. 

Two things of interest to me, and I 


think to everyone else saddled with 
the raw products responsibility of their 
organization, that should lend them- 
selves to a timely discussion in a fu- 
ture issue of CANNER/PACKER 
are: (1) harvesting for quality, and 
(2) proper handling of crops from 
field to cannery. 

I do agree that raw product officials 
of canning and packing firms should 
be increasingly important in the fu- 
ture. 

H. L. COCHRAN 
Manager, Raw Products Division, 
Pomona Products Co., Griffin, Ga. 


® I can visualize rather clearly your 
consideration of organizing a “Raw 
Products Institute” and question some- 
what the advisability of this for nu- 
merous reasons. Not being too familiar 
with Western conditions but through 
year of exposure with mid-West and 
Eastern conditions, we have at present 
sufficient organizations at the state 
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So delicious 


Shoppers prefer apple products packed in glass 


Guass is the preferred package for 
apple products . . . and for apple sauce 
by 2% to 1, according to a nation-wide 
survey. Glass never changes the fresh, 
outdoor flavor of apples, never adds 
taste of its own. It guards the natural 
goodness of apple sauce and the pun- 
gent spiciness of apple butter with 
equal ease 

Shoppers can see the attractive color 
of apple products when they're packed 


which helps to build in-store 
impulse sales. 

Serving is easy and convenient from 
Duraglas® Containers, too. Tops are re- 
moved in a second, wide mouths permit 
and when the cap is 


in glass 


easy spooning... 
replaced it’s an airtight, flavor-sealing 
container that keeps leftovers safe and 
shows just how much remains. 
Developing the glass package best 
suited for the particular requirements 


of literally thousands of different prod- 
ucts is an everyday happening for the 
technical experts at Owens-Illinois. For 
information on the O-I Complete Pack- 
aging Approach—the best Duraglas 
Container, metal or plastic closures, fit- 
ments, eye-catching label designs, and 
cartons, plain or imprinted with your 
sales message, call the Owens-Illinois 
office near you or write to Owens- 


Illinois, Toledo 1, Ohio. 


Owens-ILLINoISs 


GENERAL OFFICES +- TOLEDO 1, OHIO 


DURAGLAS CONTAINERS 


AN (D PRODUCT 
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level, regional level, and national level 
to bring together the ideas and trans- 
fer of information. These within them- 
selves need strengthening and more 
participation by the individual con- 
cerned. Any dilution of this on a 
national basis, I feel, first, would have 
little chance of success, would add to 
the financial obligation to support 
same, and, finally, the same purpose 
can be served at all three levels by 
better participation within the present 
organizations now available 

As for myself, I personally would 
rather devote my efforts toward 
strengthening ou;lr present existing oOr- 
ganizations and the expansion of same 
where necessary 

F. R. Topp 

Acriculture Director, John H. Dulany 


and Son, Inc., Fruitland, Md. 


© Our 
that of being neutral on such a pro- 


posal. Not because such an organiza- 
tion would not fulfill a useful pur- 


frank and honest opinion ts 


pose, but primarily because of the 
overlapping of functions and services 
of existing agencies and associations 
here in the Northwest 

| believe that information, know- 
how, etc., relative to crops within the 
Northwest is fairly well disseminated 
or at least is made readily available 
to any in the raw product business 
who will put forth a little effort on 
their own part 

Pertinent 
from other areas in the U.S. may not 


agriculture information 
be as readily available or may be more 
difficult to pinpoint, so, perhaps this 
proposed Raw Product Institute could 
serve a more useful function in the 
area of bringing together and con 
solidating information by crops from 
those aeras. This, of course, means 
that each of our areas would have 
to supply and contribute appropriate 
information which in turn means that 
someone has to devote the time to 
issimilate, evaluate and disseminate 
such information. Such a task would 
require a great deal of time, probably 
more than any volunteer who might 
be qualified to do the job could justifi- 
ably devote to the cause of the Raw 
Product Institute and still carry on his 
paid-for functions with his employer 
Thus, we question whether a satisfac 
tory program could be carried out by 
unsalaried people or person 
A. W. McCaLtLisTer 
Agricultural Manager, Birds Eve Div 


General Foods Corp., Hillsboro, Ore 


® | do not wish to be thought of as 


uncooperative in this endeavor be 
cause practically all of my training 
has been in connection with the pur 


chase and handling of raw products 


12 


for Calpack, however, I do feel that 
the problems encountered are general- 
ly regional in nature and they either 
are or can be adequately handled by 
presently established committees 

Your publication has contributed 
much fine information and one cannot 
help but be aware of the increasing 
recognition of the importance raw 
products play in the successful man- 
agement of processing concerns. Re- 
gardless of whatever action takes place 
now on the formation of the Raw 
Product Institute, it is my feeling that 
before long something of this sort 
will actually come into being 

H. W. VOLLMER 

Northwest Division, California Pack- 


ing Corp., Portland, Ore 


© | appreciate your willingness to 
help organize the individuals which 
we in Our own company choose to call 
“Produce Managers,” and to elevate 
their position, thereby gaining respect 
for these fellows, and I assure you that 
over the 54 years that I have been 
in direct contact with that end of the 
industry, I have been making a con- 
sistent effort to accomplish what you 
are striving to do 

My efforts have been exerted along 
the lines of having each company have 
a separate department for “Produce,” 
“Green Fruit,” “Field Work,” or what- 
ever you choose to call it, my thought 
being that it is deserving of a lot 
more consideration than the men in 
the plants who have the operation of 
machinery, handling of labor, etc., 
on their minds 

However, I am afraid that this seg 
ment of our industry is already over 
burdened with organization, and the 
brass hats of our respective companies 
would trown on our personnel utiliz 
ing more of their time on such organ 
izational matters 

As a past chairman of the Raw 
Products Committee of the Canners 
League of California, and current 
chairman of the Raw Products Com 
mittee of the NCA, I can see many 
companies that could benefit material 


lv if they would allow more active 


Sorry 


On the cover of the August 
issue of Canner/Packer, an arti- 
cle was described, “For new 
frozen and canned product ideas, 
General Foods takes an egg.” 
Actually, Canner/Packer laid an 
egg. As reported correctly in the 
article, it was R. M Hendrick- 
son, poultry marketing 
manager for General Mills, who 


feeds 


took an egg 


participation on the part of their pro- 
duce men in industry's raw Products 
matters 

Frep S. Wyatt 
Vice President, Produce Director, 
Gerber Products Co., Oakland, Calif 
e I am wondering whether the es- 
tablishment of a Raw Products In- 
stitute might overlap the efforts of 
our state and national association com- 
mittees. In so doing it could take some 
of the value from both 

JOHN WALTERS 
Duffy-Mott Company, Inc., 
son, N. ¥ 


William- 


© I am not sure how enthusiastically 
a Raw Products Institute will be ac- 
cepted by the canning and freezing 
trade. Even though such an institute 
is formed, it would have to be organ- 
ized into three of four Sections. A 
raw products man concerned with 
vegetables only is not going to be 
interested or concerned with the prob- 
lems of a fruit raw products man 
Likewise, within the Vegetable Sec- 
tion, there may be reasons for having 
more than one Section. 


E. S. HABER 
Head, Department of Horticulture, 
lowa State University, Ames, lowa 


® Personally, we can’t see any par- 
ticular advantage in having a Raw 
Products Institute. First of all, if the 
field superintendents avail themselves 
of the tools at their command at the 
present time, they can certainly be 
looked up to as an authority in thei: 
field. They have an unlimited source 
of supply for any information that they 
might need. The agronomy depart- 
ments of the major can companies, the 
National Canners Association, many, 
many colleges are not only willing, 
but happy to give advice and service 
to the field superintendents of canning 
companies 

We feel that our field superintend- 
ent is near the top in importance in 
our organization due to the fact that 
his work and plannng is the founda 
tlon of our success 

ROBERT L. PETERSON 

Vice President, Big Horn Canning 
Co., Billings, Mont 


® In regard to a national institution 
for raw products executives, we dis- 
cussed this at our last raw products 
meeting and decided that we would 
not be interested at this time 

As a committee we thought that 
the present time we had enough com 


mittee meetings going and it 
for any of us to attend these regularly 


R. J. Evans 
Fall River ( Wis.) Canning Co 
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PREFER THE Purity oF Diamond Flake’ Salt 





@ In meat packing, baking, the making of dairy products or the proc- 
essing of any fine foods, you probably take high quality suppliers for 
granted. You can—with Diamond Crystal. 

The high uniform purity (99.95%) of Diamond ‘“‘Flake’”’ assures true 
salt flavor. And it is quickly soluble to bring out the best in your products. 


If you have a salt problem—call The Man from Diamond Crystal. 
He has the facts, the proof—and the service. 


Diamond Crystal Salt Co. 


Akron, Ohio «+ St. Clair, Mich. + Jefferson Island, La. 
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CONTINENTAL SCIENTISTS WHO WORK FOR YOU 


®’ THE MICROBIOLOGIST 
a ye gl 


™ “wy, 


When new preservation methods are developed 
Continental customers get them first 


Keeping canned foods tasty, wholesome and nutritious 
is an important responsibility of the microbiologist at 
Continental’s Metal Division Research and Develop- 
ment Center. He uses his background knowledge of 
spoilage factors to control quality standards in food 
preparation, processing and packaging. 


This knowledge encompasses both the desirable 
changes brought about in foods by microbes—such as 
the fermentation of cabbage, starch and sugars—and 
the undesirable changes connected with spoilage. The 
microbiologist is actively engaged in the endless search 


(EC CONTINENTAL CAN COMPANY 


for better means of controlling microorganisms by 
heat, freezing, acidity, water and sugar content, and, 
most recently, by atomic energy. 

At canners’ technicians schools sponsored by the 
N.C.A. and state canners associations, Continental 
microbiologists train analysts in the latest quality 
control procedures. They also assist packers with 
bacteriological problems, conduct bacteriological plant 
surveys and make quality control recommendations. 

As a Continental customer, you can be sure that the 
best in scientific manpower, facilities and equipment 
are always working in your behalf. 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 S. LaSalle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
Cenadian Division: 790 Bay Street, Toronto I 
Cuben Office: Apartado 1709, Havanc, Cuba 
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BLUEBERRIES here are being dumped into a pneumatic sorter which separates sticks and 
other debris, and smal! and unripe berries, from good fruit. The berries pass through a stream 
of air from the blower in the base of the unit. The fruit of satisfactory quality discharges into 
the boxes at the left, while rejects and trash are blown up the stack to a waste receptacle. 


USDA photograph 


Three Devices That Speed 
The Blueberry Harvest 


USDA and Michigan test electrical 
vibrator, collector and separator 


Mechanical harvesting, being suc- 
cessfully used on a variety of proc- 
essing fruits and vegetables, is now 
being applied to the U. S. blueberry 
crop. While not automatic, the new 
devices greatly increase each worker's 
productivity. This not only makes 
picking less expensive, but is expected 
to have the effect of saving thousands 
of pounds of fruit annually lost be- 
cause of a shortage of the labor need- 
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ed to harvest the hand-picked crop. 

Three devices underwent tests last 
season and this in work jointly carried 
on in Michigan by U. S. Dept. of 
Agriculture's Agricultural Research 
Service and by the Michigan Agricul- 
tural Experiment Station. These aids 
include an electric vibrator to shake 
berries from bushes, a two-bush berry 
collector, and a pneumatic sorting ma- 
chine. The vibrator and collection 


unit are pictured on the front cover 
of this issue, and the pneumatic sorter 
appears on this page. 


Berries Shaken Loose 

The experimental vibrator was con- 
verted from an electric hoe. It is made 
up of a set of rubber-covered fingers 
mounted on the end of a handle. The 
fingers take hold of the bush stems, 
and shake them sufficiently to re- 
lease mature berries. A gas-powered 
generator develops the electricity for 
the vibrator motor. 

The collector consists of a tubular 
metal frame, arranged in the shape of 
two horizontal rectangles. These form 
the edges of two large inverted pyra- 
mids of cloth, which hand down from 
the frames toward the ground. The 
frames are of a size to receive the 
berries from two bushes simultaneous- 
ly. They are moved down one side of 
a row of bushes and then the other, 
while the fruit is shaken into the cloth 
receptacles. These, in turn, discharge 
into wooden picking boxes. 

The pneumatic sorter has four ele- 
ments to it: a hopper for receiving the 
berries, a galvanized sheet metal stack 
through which they pass, a_ blower 
which shoots a blast of air through 
them and eliminates trash and small 
unripe fruit, and a discharge port out 
of which the good-quality berries drop 
into receiving boxes. 


Important Savings 

In the tests conducted by USDA 
engineers Scott L. Hedden, Harold P. 
Gaston and Jordan H. Levin, workers 
were able to pick an average of 28 
lbs. of berries per hour. Experienced 
pickers working without the aids 
harvested only 9 Ibs. per hour. Me- 
chanical costs were 3'2¢ per Ib., con- 
trasted with 8c for the hand-picked 
fruit. 

Iwo workers, each using a vibrator 
to shake fruit into a two-bush col- 
lector, can harvest 12,500 pounds of 
berries in a 30-day period. The 
pneumatic sorter, with a capacity of 
500 Ibs. per hour, could handle the 
production of four such teams in an 
eight-hour day. 


Big Crop Harvested 

Blueberries are an important proc- 
essing fruit, and are produced in a 
number of states, notably Maine, New 
Jersey, Michigan, Oregon and Wash- 
ington. More than 40,000 acres are 
planted to the crop, and the annual 
harvest is at least 50,000,000 Ibs. Of 
this quantity, about half is canned 
and half is frozen, the annual packs 
running about 800,000 cases of canned 
and 25,000,000 lbs. frozen. Recently 
a part of the canned output has been 
in the form of prepared pie filling. 





MIXING AND FILLING are in full swing in this photograph. In left 
background, workmen and an electric lift combine to discharge a 
measured quantity of ingredients into a mixer. The inverted pyramid 


4 


of a filler hopper is seen at right center, and still further to the 
right are stacks of the slant-sided cans which are familiar to R & R 
customers throughout the country. 


Canned Pudding Brings R & R Success 


Delaware firm progresses from hand-made canisters and 


home-made methods to modern equipment 


By James E. MILLER 


Plum poultry, two 


food items which pointed the way 


pudding and 


to success more than a century ago, 
still constitute the basic products of 
Richardson & Robbins, food canner of 
Dover, Del 


Capable of being handled with 


similar equipment, and by employees 
with the same experience and skills 
and with seasons which fit nicely to 
gether in a 1!2-month calendar, the 


two lines complement each other 


Preparing the Pudding 
Plum pudding, as all exper 


cooks know, 1s seldom made with 


eneed 


plums. The characteristic ingredient is 
raisins, and raisins and currants form 


the basis for the “R & R” pack. As the 


16 


statement on the lithographed tin de- 
clares, the product also includes sugar, 
milk, flour, water, suet, orange peel, 
baking powder, spices and salt 

First step in making the dessert is 
careful inspection of the raw ma 
The fruit is washed, and then 
picking 


terials 
passes Over a moving-belt 
table, where any stems or immature 
berries are removed The other ma 
terials also are checked to make sure 
they measure up to predetermined 


standards 


Filling and Cooking 

The ingredients are hand-measured 
into a mechanical mixer, which pro- 
vides a second inspection point. When 
blending is completed, the mix ts 
given a third checking as it is ladled 
into a conveyor which transports it 


and factory 


to the hopper of the filler 

Under the jaws of this unit are fed 
the slanting-walled cans which are one 
of the R & R trade marks. The one- 
pound container measures about 4 
inches across the tep and 5 inches at 
the base, and stands 2% inches in 
height. It is placed under the filler 
bottom-side up, with the top lid al- 
ready in place, in order to simplify 
filling 

As each container receives its meas- 
ured quantity of pudding, it moves off 
down a belt conveyor to the double 
seamer, where the bottoms are ap- 
plied. A battery of vertical retorts then 
receives the pack for conventional 
pressure cooking 

After being washed and allowed to 
dry and cool, the finished pack 1s 
ready for casing. Since the cans are 
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lithographed, and hence need no label- 
ing, they are cased prior to warehous- 
ing, this operation being done 
manually. 

Plum pudding is put up mainly dur- 
ing the spring, to develop sufficient 
inventory for the heavy holiday trade, 
but some quantities also are packed in 
the late fall. In between, the plant and 
its employees are busy with the firm’s 
poultry items 


Long History 

The “R & R” plum pudding was not 
born without travail. Indeed, to the 
founders—Alden B. Richardson and 
James Robbins, who established the 
firm in 1855—it must have sometimes 
seemed that their infant business 
would never succeed. 

Alden Richardson was an inventor 
who, in 1847, had learned that fruits 
and vegetables could safely be pre- 
served in metal canisters. In 1848, 


intrigued by the possibilities in the 
infant industry, he set to work with tin 
snips and a cooking kettle and, for 
eight years, struggled to make a usable 


can. 

While townspeople scoffed, he 
laboriously cut out the parts of each 
can from tinplate, and soldered them 
together. Then he placed fruit, vege- 
tables or meats into the containers 
manually, and processed them in his 
crude cooker 

Many of his efforts were failures. 
The back yard of his home in central 
Dover—across the street from where 
the plant is now located—was soon 


THE SLANT-WALLED, key-opening tin (right) 
immediately identifies R & R puddings. 


RAISINS, key ingredient in “plum"’ pudding, 
are carefully washed and inspected prior 
to going to blending equipment. 
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filled with twisted remnants of un- 
satisfactory canisters. Eventually he 
was forced to dig holes to dispose of 
the rubbish. 

Company Is Formed 

By 1855, however, the most press- 
ing technical problems had _ been 
solved and, with the addition of James 
Robbins to the firm, it was ready to 
begin operations. 

The first cannery in Delaware was 
set up that year, in a barn in the 
Richardson back yard. Plum pudding 
and chicken became its major prod- 
ucts, and have continued so to this 
day. The pudding recipe is believed 
to have been handed down from 
earlier generations of the Richardson 
family, since they were New Eng- 
landers of English descent. 

The tapered can probably was first 
adopted because the shape was easier 
to solder, company officials today be- 
lieve. However, it also proved ad- 
vantageous to the plum _ pudding, 
which slid out readily when the bot- 
tom was removed, after the product 
was heated in boiling water to make it 
ready for the table. 

Other early packs, beside chicken 
and pudding, were quail, oysters, hams 
and tongue. In addition, quantities of 


various foods were put up for the 
Union Army during the War Between 
the States, and the use of these prod- 
ucts by the military is believed to have 
been important to the acceptance of 
canned foods by the public. 


Present-day Operations 

Today, R & R packs include canned 
plum and fig puddings, and a line of 
canned chicken items—boned meat, 
broth, boned fricassee, a la king and 
egg noodles and chicken. In addition, 
glass packs of plum pudding, egg 
noodles and chicken, and boned 
chicken are produced. 

The third and fourth generations of 
the founding family now manage the 
enterprise. William W. Richardson, 
grandson of the pioneer canner, is 
president. Two great grandsons — 
W. P. and Harry A. Richardson—are 
vice-presidents. Alden B. Richardson 
Ill and Edward W. Richardson, both 
great great grandsons, are treasurer 
and plant engineer respectively. Paul 
E. Baker is secretary. 

Their plant is located on a seven- 
acre plot in Delaware's capital city. It 
is housed in two brick buildings rep- 
resenting about 100,000 sq. ft. of 
floor space. The equipment is con- 
siderably different from that employ- 
ed in the early operations, and most 
of the cans are now purchased. 

But the basic plan of the first Alden 
Richardson—to produce distinctive- 
quality canned puddings and poultry 
products—still remains the R & R 
plan of 1959. 


RETORTING in a battery of vertical pres- 
sure vessels (like the one seen below) cooks 
and sterilizes the plum and fig puddings. 
The same equipment is employed for the 
variety of canned poultry products put up 
in the Dover plant. 





FLAVORED BREAD CRUMBS in a metal-fiber 
container was introduced at the show. It is 
intended for salads and meats, and is manv- 
factured by Devonsheer Melba Products of 
West New York, N. J. The crumbs are 
flavored with cheese, herbs and spices. 


VACUUM PACKED BARBEQUED PORK was 
new at the show. The new package of Hes- 
mer Foods, Inc., Evansville, Ind., is Ball Bros. 
glass and Bernardin cap. Formerly, the Hes- 
mer “Pit cooked" pork, was a refrigerated 
product. 


Still Lots of Room for Specialties 
in Modern Food Distribution Pattern 


The wagon jobbers, considered by 
some food processors to be the hottest 
business, are 
What 
with buying chain 
stores, bigger volumes, lower margins, 
the regular trade in the grocery stores 
is eating into the specialty business 

The specialty foods would be a real 
good business, if they didn’t ever start 
acting like regular grocery products 
At least, that seemed to be the tone 
of many of the problems discussed at 


salesmen in the food 
having their share of trouble 
committees for 


the annual meeting of the National 
Food Distributors Assn. This is the 


jobbers 


Organization of the wagon 


BIG JARS for the Filler Products, Inc., line of 
appetizers were introduced at the show. The 
vacuum pack glass is a half-gallon barrel 
pack. The company's Bokon Krisp is also sold 
in tin and film packages and in smaller glass 
jars. 
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They invited a panel of specialty 
manufacturers to Chicago during their 
three day convention in the Sherman 
Hotel, August 10-12, to talk about 
each others troubles. 

The successful formula for specialty 
selling is based on a fair markup, Wil- 
liam Lazarz summed up his 20 years 
in the specialty food business. In his 
own concern, L and L Foods of Madi- 
son, Wis., Mr. Lazarz said, a new item 
is given lots of help. A presentation 
is worked up—one that can be used 
by each salesman. Then with a proper 
commission arrangement, local adver- 
tising, and a merchandising gimmick 





Twink 


~ DRINKS 
E tthe can 


| 


‘ 


PRESSURE-PACKED FRUIT is a new line of 
products by the Gard Pressure Foods, Corp., 
of Northfield, lll. Twink, a dietary food, is 
fortified with vtiamins A and D, and is sweet- 
ened with Sucaryl. The fruit flavors ore con- 
centrated 1 to 3. Can is by Crown 


TOAST A PIZZA—a new cheese spread pack- 
ed in a 6-02. plastic cup, closed with an 
aluminum heat seal and a Flex-O-Seal cover, 
was introduced by Frank Ryser Co., of 400 N. 
Orleans, Chicago, Ili. Product is spread on 
bread, toasted in toaster. 


for the grocer, the item moves. 

If each salesman gives the 
story at every stop, he'll get 30-40%, 
Mr. Lazarz said. 

In the changes in food distribution 
during the past 10 years, the tradi- 
tional channels of the specialty foods 
trade have been squeezed a bit. While 
the need for the specialty salesman 
still exists, his position has not been 
stabilized as the rest of the food busi- 
ness has shaken itself down. 

The mergers have caused trouble 
for the wagon jobbers. “When you lose 
a couple of chain store accounts, you 
lose 30-40 items,” said Sam Kaminsky, 
of Food Products Co., Denver, Colo. 
“Sure, you can pick up a few more 
independents and increase sales to 
other chains, to try to make it up,” 
Mr. Kaminsky said, but the loss is a 
big one. 

Fortunately, the trend to mergers 
seems to be over, he said. 

Direct selling is claiming traditional 
specialty items, too. Sometimes a 
manufacturer is forced into direct sell- 
ing because his competition is doing 
it. Other times, a manufacturer who 
hasn't been able to get distribution 
will get it by selling direct 

Mr. Kaminsky advised wagon job- 
bers to drop an item, if the manu- 
facturer goes direct to a chain. There 
is too much difference in price at 
store level, he said. 

I'wo more problems: the cost of do- 
ing business, and the difficulty of do- 
ing business with giant supermarkets 

The only two answers to meet the 
spiral of higher costs, Mr. Kaminsky 
said, are to increase volume or con- 
centrate on high profit items 


sales 
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Making Berry Juices and Concentrates 
for Use in Preserves, Juices, Syrups 


Process yields products suitable for 
storage in canned and frozen forms 


By J. D. Ponting, D. W. Sanshuck 
and J. E. Brekke* 


Ihe procedures for concentrating 
berry juices are similar to procedures 
previously developed in this labora- 
tory for strawberry, fresh prune, apple 
and pear juices 

Fresh or frozen berries are made 
into a coarse puree by a comminuting 
machine or paddle finisher having 
screen holes %4 inch in diameter. 
rhe puree is treated with 0.2 to 0.5% 
of a pectin-hydrolyzing enzyme prep- 
aration (Pectinol A or equivalent) 
and held at 75° F. for 3 hours. 
Diatomaceous earth filter-aid is added 
in the amount of 2 to 4% by weight 
and the mixture is pressed in a hy- 
draulic bag press. The cloudy press 
juice is then flash-pasteurized to in- 
activate and pectic 
enzyme and filtered brilliantly clear in 
a pressure filter after addition of 0.25 
to 0.5% filter-air. If the juice is to 
be concentrated, the flash-pasteuriza- 
tion step is omitted 

A major deviation of this procedure 
from methods commonly recommend- 
ed previously, is that the berries are 
not heated before pressing. Reasons 
given for heating are that this solu- 
bilizes color, destroys enzymes which 
might cause deterioration, and in- 
However, it was ob- 


coagulate the 


creases yields 
served that cold pressing yields a juice 
having both excellent color and flavor. 
Ihe anthocyanin pigments are soluble 
in the juice and dispersed throughout 
the berry; and the oxidative enzyme 
which might cause the most serious 
deterioration of color and _ flavor 
(polyphenol oxidase) is absent. Fur- 
thermore, most enzymic activity is ac- 
centuated at hot-pressing temperatures 
of 140-160° F while enzyme inacti- 
vation is slow at this temperature. 
Yields of juice were essentially the 
same by cold-pressing or hot-pressing 
methods, being about 70-75% of the 
weight of berries used. The loss can 
be broken down approximately as 
11-12°7; bag press- 


follows: seeds, 


cake, 15-17 2-3° 


ind press-cake, 6°) 


h and Development 
Service I Ss 
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Treatment with a pectic enzyme 
serves to degrade natural pectic sub- 
stances which, if left in the juice, 
would cause formation of a gel when 
the juice was concentrated. This treat- 
ment also facilitates pressing, since it 
decreases the consistency of the puree 


Essence Recovery 


Cloudy depectinized juice from the 
press is stripped 20-25°% before fil- 
tration and the volatile flavors are 
concentrated 100-fold in an essence 
recovery unit. The concentrated es- 
sence is returned later to the concen- 
trated stripped juice. Recovery and 
return of volatile flavors has been 
found essential for production of full- 
flavored berry juice concentrates. 

Berry juices have been successfully 
concentrated in three types of vacuum 
evaporators: falling film, tubular and 
vacuum pan. The falling film evapora- 
tor and vacuum pan were similar in 
that the juice resided in the evapora- 
tor as a batch for the duration of the 
evaporation time, in this case 2 to 3 
hours. The tubular evaporator was a 
continuous unit in which the residence 
time was | to 2 seconds. High quality 
boysenberry concentrate was produced 
in the falling film evaporator and 
vacuum pan if the product tempera- 


ture was held at 130° F. or below. 
However, concentrate made at 145° F. 
in the falling film evaporator could be 
distinguished in flavor from the origi- 
nal juice by a taste panel. 
Boysenberry juice and 5-fold con- 
centrate were filled, at 190° F., into 
fruit-enamel cans (307x409 cans for 
juice, 202x214 for concentrate), seal- 
ed, inverted 2 minutes, and cooled in 
running water. The products were 
stored at 10°, 40°, and 70°F. for 
periods up to one year. At 3-month 
intervals, the products stored at 40° F. 
and 70° F. were compared to those 
stored at —10° F. as a control. Taste 
panel results showed that single- 
strength juice stored at either 40° F. 
or 70° F. was not different from the 
control after one year. However, con- 
centrate stored at 70° F. was differ- 
ent from the control at 3 months, and 
concentrate stored at 40° F. was dif- 
ferent from the control at 12 months. 
Therefore, single-strength juice was 
quite stable but concentrate was much 
less so, and should be refrigerated. 
Color of boysenberry juice con- 
centrate was measured by means of a 
spectrophotometer. During the year’s 
storage, the color faded markedly. 
There was a decrease of approximately 
83% in the natural red pigment, which 
is measured at 520 mu. There was no 
change in the shade or hue of the red 
color. There was no significant in- 
crease in brown color as measured at 
400 mu. It was found that single- 
strength juice retained its color ap- 
proximately twice as long as did the 
concentrate. 
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California Bush Berry Advisory 
Board has cooperated by gener- 
ously supplying most of the ma- 
terials for the studies reported. 


Flow Sheet for Berry Juice and Concentrate 


clear 
concentrete 








Ultrasonics — 
New Process 
Tool for U.S. 
Food Packers 


Used on peanut 
butter, frozen 


mixes and other 


food products 


By Peter W. SHERWOOD 


The last four years have seen the 
first industrial applications of ultra- 
sonics in the processed food industries. 
As yet, this potentially valuable tool is 
used on only a relatively small scale, 
but its main fields of usefulness are 
beginning to become clear. 

From an engineering standpoint, 
there are two distinct areas of appli- 
cation for ultrasonics: for measuring 
and for processing. 

In both fields, valuable contribu- 
tions can be made to the food in- 
dustry. For example, measuring appli- 
cations of ultrasonic waves include 
flaw detection, thickness measurement 
of equipment, continuous determina- 
tion of fluid viscosity and a novel 
approach to measuring fluid flow 
rates. All of these functions can be 
carried out without interrupting the 
operation and without withdrawing 
samples from the process stream. 


Many Potential Uses 

For processing purposes, ultrasonics 
offer several effects which can be put 
to advantageous use in the food in- 
dustries. Broadly, these effects fall 
into four classifications: (1) disper- 
sive (production of emulsions, disper- 


REMOVAL OF EXCESS AIR from cans and 
bottles, prior to closing, is accomplished with 
the magnetostriction transducer shown in the 
upper view. This is one present-day practical 
application of high-frequency vibrations. II- 
lustration courtesy Electronic Assistance Corp. 


ULTRASONIC EQUIPMENT also can be em- 
ployed to produce stable dispersions of 
foods, as in the lower picture. Illustration 
courtesy Sonic Engineering Corp. 
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sions, cleaning effect); (2) floccula- 
tive (coagulation, degassing, etc.); 
(3) chemical (degradation of proteins, 
polysaccharides, etc.), and (4) bio- 
logical (chiefly sterilization of foods). 

All of these objectives can also be 
achieved by means other than ultra- 
sonic waves. It has been the drawback 
of this new tool that it could be justi- 
fied on economic grounds only in a 
few instances. However, technology of 
ultrasonic waves is progressing toward 
achievement of lower power cost (by 
higher efficiency) and more moderate 
unit investment and maintenance re- 
quirements so that the method is be- 
coming Further- 
more, with ultrasonic waves one can 


more competitive. 


achieve, in some instances, a better 
quality of product which warrants the 
higher costs 

Today’s commercial application of 
ultrasonic waves is concerned, above 
all, with the dispersive function. This 
tool is capable of producing emulsions 
which are characterized by uniquely 
small and uniform particle size. The 
resulting emulsions and dispersions 
are smooth and may be produced 


rapidly. 


For Peanut Butter 

Several examples exist in this field 
Nabob Foods (Vancouver, B. C.) em- 
ploys ultrasonic homogenization in the 
production of its peanut butter. In 


this company’s process, peanuts are 
ground so that 95°% will pass through 
200 mesh screens. The product ts 
joined by hydrogenated peanut oil and 
(less than 2°67 ) stabilizer. The mixture 
then enters directly into an ultrasonic 
homogenizer in which it is contacted 
by a stainless steel blade which vi- 
brates at 22,000 cycles per second. 

Peanut butter homogenized in this 
fashion is characterized by soft and 
creamy texture. Nabob’s product is 
stated to have a shelf life up to three 
times that exhibited by the company’s 
previous product which had been proc- 
essed by conventional means. 

Peanut butter processing by ultra- 
sonic waves is under investigation by 
other producers as well, among them 


the Kroger Company 


For ice Cream Mixes 

Another 
homogenization by 
is the production of ice cream mix at 
R. J. Campbell and Son’s Toronto 
plant. Here, a somewhat similar proc- 
essing method is employed in the mix- 
ing stage, the vibrator also operating 
at 22,000 cycles per second. 

Other products which are today 
homogenized by ultrasonic means in- 
clude puddings, soups, sauces and 
salad dressings. In the last named in- 


commercial instance of 


ultrasonic waves 
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Stance, ultrasonic equipment is also 
employed to control viscosity. 

These emulsifying processes operate 
at the lower threshold of the ultrasonic 
wave range. To obtain other effects, 
such as sterilization, wave frequencies 
must go considerably above 22,000 
cycles per second, and means are at 
hand to reach up to 150 million cycles 
per second in mechanical agitation. 


For Other Products 

Within this range, there is a large 
number of potentially valuable appli- 
cations of food processing. Present 
commercial utilization scratches only 
the surface of what can be done in 
this field. A recent survey shows the 
status of some of the more interesting 
process uses of ultrasonic waves, as 


follows: 


A—in Present Commercial Use: 
Sterilization and stabilization of frozen 
milk; degassing of bottled beer; ex- 
traction of beer worts (reportedly with 
removing meat 


improved flavor); 


from bones. 


B—Of Potential Value for Com- 
mercial Use: Ripening of cheese 
(ultrasonic heating methods achieve 
maximum flavor in much less time 
than is possible by conventional aging 
methods); stabilization of honey; de- 
gassing of milk; homogenization of 
cream cheese mixes; clarification of 
fruit and vegetable juices; destruction 
of sugar enzymes. 

On the whole, the use of ultrasonic 
waves as a processing tool in the food 
industries is still in its infancy. How- 
ever, its application in this area has 
been furthered by the development of 
ultrasonic equipment for other fields 
in which this procedure is already 
more widely accepted, among them 
metal treating and cleaning, paint 
manufacture, textile laundering, and 
metal inspection. 

Equipment for the generation of 
ultrasonic waves falls into two major 
categories—electrical and mechanical 

and five sub-groups, each of which 
has its characteristic frequency range 
and efficiency. Briefly, the following 
types of generator are available for 
use in food processing applications 


A—Electric Generators 
1—-Piezoelectric equipment is prob- 
ably the most promising approach to 
generation of high-frequency mechan- 
ical waves. The core of such units is a 
thin section of quartz crystal which is 
altered in thickness when a potential 
difference is applied to it. This per- 
mits the transformation of electrical 
waves (alternating current) into me- 
chanical vibration. The range of fre- 
quencies for piezoelectric generators 


extends from 100 to 150,000 kilo- 
cycles per second. Typical power 
efficiency is 25%. 

2—Magnetostrictive generators 
employ a tube of magnetic material 
(e. g., nickel) which is altered in 
length by applying different degrees of 
magnetization. This is achieved by 
winding the tube with a solenoid 
through which an alternating current 
is passed. This equipment may be em- 
ployed from 8 to 60 Kc/s but overall 
efficiency is quite low. (Electrostrictive 
generators, a variant of the same prin- 
ciple, employ barium titanate crystals 
in lieu of nickel tubes.) 


3—lectromagnetic generators 
employ the vibrating principle of loud- 
speakers, but are specially adapted to 
the use of high frequencies. This 
equipment is still in an early develop- 
ment stage for ultrasonic application. 
Frequency extends from the sonic 
range up to 40. kilocycles/second 


B—Mechanical Generators 

In this category, we find the equip- 
ment which has, to date, realized the 
most extensive application in food 
processing. Applied to liquids are 
whistles, units having a metal tongue 
which is set in resonance by a shaped 
high-velocity stream of fluid. Whistles 
can be operated from sonic frequen- 
cies to about 40 Kilocycles per second 
(in liquids). Their efficiency is low, 
normally between 5 and 10%. 

To apply ultrasonic vibrations to 
solid materials, it is possible to use a 
Holtzmann generctor. [his is essen- 
tially a rod which is vibrated by longi- 
tudinal friction (e. g., by rubbing with 
a moving belt) 

A few other 
wave generators are in 
among them sirens and thermal gener- 
ators. These can be used to carry out 


types of ultrasonic 


existence, 


functions in the ges phase (e. g., co- 
agulation of soot particles from fur- 
nace gas). While they are of potential 
value to certain auxiliary operations 
of the food industries, no application 
can be seen for these units as process- 


ing tools. 


Three Advantages 

In general, it may be said that the 
chief value of ultrasonic waves to the 
food industries rests in three key char- 
acteristics: They can be focused, thus 
permitting high and rapid local appli- 
cation of energy; they can be con- 
trolled over a wide range; and they 
can be used without introducing pos- 
sible sources of contamination into 
the process stream. It is wherever 
these properties are needed and useful 
that the food processor may find 
ultrasonic waves an effective and eco- 
nomically justifiable processing tool. 
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SMALL AND VERSA- 
THLE production sys- 
tem allows this steam 
jacketed kettle to be 
used on several dif- 
ferent products each 
day. Watching the 
operation is jelly 
maker Frank Kamin- 
ski. The versatility of 
operation and the 
variety of products 
were also significant 
in the development 
O@¢¢.a 


For Bakers: a New Jelly 
That Spreads Easily 


Philip Olender and Co. uses new additive 
for a spreadable and heat-stable product 


One of the problems of a preserver 
who supplies bakeries, among his 
institutional customers, is the per- 
sistent complaint that a jelly is too 
thick to spread—or else it drips into 
the oven when the product is being 


baked 


Until last year, Philip Olender and 
Co., Detroit, Mich., an institutional 
packer with products ranging from ice 
cream toppings to cake mixes, had 
this problem, too. In solving it, Philip 
Olender has the advantage that comes 
with a diversified line 


1—The entire production is handled, 
in most cases, from the fresh fruit 
to the finished product. Strawberries, 


for example, are capped, sugared, 


quick-frozen, and stored until needed 


for 


ice 


jellies, jams, 


cream topping, etc., 


preserves, 


resale through brokers 


Not For Cows 


Yes, the grass is green on 
opening day at Briggs Stadium 
“It's green,” Walter Zukin, pro- 
Philip 


grinned, “if 


duction manager of 
Olender and Co., 
it doesn’t rain.” He colors it 

The outfield grass gets an 
artificial green color (it doesn’t 
hurt the grass) the night before 


the opening game. And if it 
rains? “We'll have a green in- 


field, too,” Mr. Zukin promised. 


flavors, 
Or packed for 


2—Low volume production is han- 
dled without any set production 
“lines.” Mixing kettles, pumps, pip- 
ing, homogenizers, vacuum pans, 
fillers, etc., are arranged as needed in 
the morning, and rearranged as many 
times as necessary during the day. 

3—With many products and many 
problems, Walter Zukin, production 
manager of the processed foods plant, 
was in a position to revise and test a 
traditional formula. He was also able 
to set up any combination of produc- 


tion steps necessary 


Stabilizer 


Actually, only 
needed. The amount of 


a few changes were 
pectin was 
decreased. An alginate was used as a 
substitute stabilizer 

In the Philip Olender operation, the 
jelly (made from flavors and juice 
with acid and alginate added) can be 
filled at a temperature than 
was necessary with pectinization 


lower 


The container used for the jelly is 
a 60% steel pail lined with plastic 
The containers are filled, allowed to 
jell, covers clamped on, stored briefly 
(Mr. Zukin keeps production within 
a week or two of shipment) and 
shipped to bakers in the mid-West 


List of Products 


Philip Olender and Co. is able to 
show a long list of products to its 
customers in the retail and institutional 
trade, and to customers who wish 
private labels. A dozen glass items 
range from mincemeat and candied 
peel to food colors and fudge topping. 
Ihe frozen products include mostly 
Michigan fruits and berries, but also 
pineapple. Dry products range from 
baking powder, cake and donut 
mixes to gelatin desserts 

Philip Olender is president of the 
company. 


Institutional Trade 


[here is keen competition among 
the packers of preserves for the insti- 
tutional trades. Many independent 
preservers increased their production 
on the institutional side as they lost 
ground to the chain manufacturers in 
the retail markets 

Also, the increasing competition in 
the preserve industry came at a time 
when foreign preserves were entering 
the market, and when the increase in 
total consumption did not equal the 
increase in population 

The solutions cited by several inde- 
pendent packers to these problems are 
the same characteristics found in the 
Philip Olender Co.: flexibility in pro- 
duction for new items and a broad 
line of products 
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your success or failure adepends on these 


¥ Osi, 


It takes careful management to keep these in the 
right proportion, and when you can convert an 
“overhead” dollar into a ‘‘profit’’ dollar, you have 
strengthened your position in today's competitive 
field. 


For Food Processors, CANNERS EXCHANGE pro- 
vides a 52-year time-tested plan to reduce insur- 
ance overhead safely. Thousands of our policy- 
holders have saved up to 40° of the customary 
premiums charged by other insurance companies. 
In addition, they received a complete insurance 
and inspection service specifically planned to serve 
the Industry! 


Only a plan which is specifically designed for the 
Food Processor can give so much at such little cost. 





1958 Canners Exchange savings distribution Total savings to date have amounted to 


$1,366,591 $34,427,012 














If you are not now a policyholder, but believe your plant 
is entitled to a preferred risk classification, write to: 


Canners Exchange: 
LANSING B. WARNER, INC. 


4210 PETERSON AVENUE «+ CHICAGO 46, ILL. 


52 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 
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0) CDSG ares 


CANNED FOOD PRICES 
F.O.B packing plant, per dozen containers, as of the first of the 
th indicated. Data compiled from latest available price lists of 

lividual packers. Districts as follows 
ILANTK Me., N. H., Vt., Mass.., 
id . Del . Va 

SOUTH—N. C., S. C., Ga., Fla., Ky.. 
Ark., la., Okla., Tex., P.R 

MIDWEST—Ohio, Ind., Il., 

Neb., Kans 

WESI Alaska, Ariz., Calif 

Ore., Utah, Wash., Wyo 


CANNED FRUITS 


Conn., N. Y., N. J., Penna., 


Tenn., Ala., Miss., Mo., 


Mich., Wis., Minn., lowa, S. D., 


Colo., Hawaii, Ida Mont., N. M.., 


1989 
10 


July 1, 1959 August | 
303 10 303 


APPLES, ex. hvy. wtr 

Atl 11.50-12.00 
Wes 9.00 

APPLESAUCE, fancy 
Atl | 
Wes 
APRICOTS, ch 
Wes , 11.70-13.85 
(C HERRIEFS—RED TART PITTED, water 
Atl 1.85-2.35 12 
Mid 70 

Wes 
CHERRIES 


7.25 1 
8.25 


30-1.40 


1.55 


7.00 


hvls 


05 2.00-2.05 11.45-11 


SWEET, Wes. ch 
dark > 95-3.00 17.60 
light 3.27-3.40 19.45 
CITRUS—GRAPEFRUIT (303 & 46 oz.) fey. swtnd 
So 1.85 1.75 
CTTRUS-SALAD (303 & 46 oz.) fey. swtnd 
So 1.87-2.80 8.75 2.80-3.75 
RANBERRY SAUCE (No puree 
Atl 
FIGS 
Wes 
FRUIT COCKTAITII 
Wes 
FRUITS FOR SAI 
Wes 
OLIVES, RIPE 
Wes lg 
Wes. ex. lg 
PEACHES 
Wes. sliced 
Wes. hlvs 
PEACHES 
Atl 
~) 
Mid 
Wes fcy 
PEARS 
Mid 
Wes 
PINI 
Sheed 
(Chunk 
Crushed 
PLUMS 
Wes 


CANNED VEGETABLES 


July 

Tir 
ASPARAGUS (No. 300) fey 
Atl 
Mid 
Wes 
Wes. white P. 
BEANS, GREEN LIMA, fe 
Atl 00-2 
Mid 2 
BEANS, GREEN SNAP, fey. cut 
Atl 1.40-1.50 7 sO 
So 5.1.50 7 SH 
Mid 1.30 
Wes Rk l I 
BEANS, WAX SNAP, fc 
Atl 
Mid 


7OS 


3.358 


300) fey 
choice 

choice 
AD, fey 


Tall 
. AS 16.60 
2.70 16.90 
CLINGSTONI h 
1.97 10.40 
1.97 10.40 
FREESTONE, ch. hivs. Elb 


(No. | 


> 02-2.07 11.20 10.80 


Bart 


10.90 
ch. hiv 
12.35 


APPLE (No 


15.00 14.00 


11.75 
PURPLI 


11.50-17.00 


> 96 17.50 


17.00 


8.00 


8.50 
8.00 


g 75 


sa 
900 
980 


YOO 


July l, 
303 
sliced 
1.10-1.20 
95-1.15 


CARROTS, fey. diced 

Atl 1.00-1.15 5.75- 
Mid 90-1.00 4.75- 
Wes 

CORN-GOLDEN, CREAM & KERNEL, fey 

Atl 1.40-1.65 8.75-10.00 1.30-1.65 ' 10.00 
Mid 1.50-1.70 8.75- 9.00 1.40-1.45 8.2$- 8.75 
Wes . 1.65 9.00 

CORN-WHITE, CREAM & KERNEL, fey 

Atl 

OKR A, fcy 

SO. cul 

So. tomato 

PEAS, GREEN (No. 2 sieve), fcy 
Atl 1.85 
Mid 1.85-1.90 
Atl 1.25 
Mid 1.85-2.10 12.25 
Wes 1.95 9.25 
PEAS, BLACKEYE (No. 300) fey 
So. 1.275 8.00 80 
PIMIENTOS (4-o0z. Glass & Tin) whole 

So 

So glass 
POTATOES, SWEET 
Atl. syrup 

So. syrup 

Atl. vacuum 

So. vacuum 
POTATOES, WHITE, fey 

Atl 1.00 

so 1.25 

Mid 

Wes 

PUMPKIN (No. 2%). fey 

Atl 1.50-1.55 

Mid 1.55-1.57 

Wes 

SPINACH, fey 

Atl 1.40-1.50 

So 1.20 

Wes 1.25 

OTHER GREENS, So. fey 

Turnip 9§ 

Mustard 

Poke 

SAUERKRAUT, fey 

Atl 

Mid 12 

Wes 

TOMATOES, Ex. Std 

Atl 1.45-1.50 

So 1.10-1.25 

Mid 1.35-1.40 

Wes. fcy 1.60-1.75 

TOMATO CATSUP—TIN, fey 

Atl 11.00-12 00-13 
Mid 950-10 9 50-10 
Wes 8.50- 9 &.50- 9 
TOMATO PASTI 
Atl 

Mid 10.8 
Wes 9.50-10 
TOMATO PUREE (No. 2'2) fey 

Atl. (1.045) 2.00 

Mid. (1.045) 6.25- 7 
Wes. (1.06) 
TOMATO SAUCTI 


1.00 
90-1.00 


6.00 
5.00 


sweet 
1.85 
10.00-12.25 1.85-1.90 
7 96 l .,<€ 


1.90 
1.40-1.52 


early, fcy 


{ No 
2.30 


2.65 


3-Vac 


(6-07.) 26 


10 


9 S0-10 


(8-oz.) fev 


MIXED VEGETABLES, fey 

Atl. peas-carrot 1.55 SO 
Mid peas-carrot 
Wes. peas-carrot 
Atl. succotash 

Mid. succotash 

Atl. other 


s< 


l 
1.75 10.00 
I 


b. i) 


$0-1.55 8.00- 9.00 
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Mid. other 
Wes. other 


FROZEN VEGETABLES 


(Retail per doz. ) 
(Insti. per Ib.) 
(Grade A) 
July 1, 1989 

Retail Insti.- 
ASPARAGUS—JUMBO, 10-O0Z., 40-OZ. 
Atl 4.50 45-.48 
Wes 3.90 
BEANS, FDHK. LIMA—10-OZ., 40-OZ. 
Alt ?.19-2.40 26 
Wes &5-2.05 .19-.19 
BEANS, BABY LIMA—10-OZ., 40-OZ. 
Atl I0-2.35 20 
Wes 1.95-2.00 17-.2 
BEANS, GREEN SNAP—REG. 
Atl 1.95 
So 
Wes 1.60 
BEANS, GREEN SNAP 
Atl 1.95 
SO 
Wes 
BEANS, 
Atl 
So. 
Wes 2.10 
BROCCOLI—10-02Z., 32 2-02. SPE ARs 
Atl. ?.20-2.33 22 
So 
Wes 1.55-1.85 17-.20 
BRUSSELS SPRTS.—10-OZ., 32-OZ. 
Wes 735 95 
CARROTS 
Atl. 
Wes. 
CAULIFLOWER -10-0Z., 
Atl. 25-2.35 
Wes 1 80-1.85 17- 
CORN, CUT—10 OZ., 40-OZ. 


1.75-1.7 


1.60 


ITALIAN—9-OZ., 40-OZ 


SO# 


32-0Z. 


1.50-1.55 19-.2 
CORN, COB—2-EAR, 12-EAR 
Mid. 
Wes. 1.75 
KALE—10-OZ., 32-OZ 
So. 
MIXED VEGETABLES—10-0Z., 40-OZ. 
Atl 1.75-1.93 18 
Mid 
Wes 
— 


1.50-1.65 17-.18 
10-OZ., 40-OZ. 
PE AS, BLACKEYIE 10-OZ. 
So 
PEAS, GREEN—10-OZ., 40-OZ. 
1.60-1.69 17 


1.32-1.40 15-.16 
. 1.35-1.79 15-.17 
PEAS & CARROTS—10-OZ., 40-OZ. 
Mid 

Wes 1.30-1.35 14-.15 
POTATOES—9-O7Z., 40-OZ 

Atl. Fr. Fr 1.55-1.69 19 
Atl. whipped 

Atl. shredded 

Atl. puffs 

W es I r. I I 

Wes. whipped 

Ww es shredded 0 
Wes. puffs 

PUMPKIN & SQUASH—12-02Z., 4-LB 
Atl 1.63 09-.12 
Wes 1.20 08-.09 
RHUBARB— 10-OZ., 302% 

Wes 
SPINACH 
So leaf 
Wes. leaf 
So. chop 
Wes. chop 
OTHER GREENS 
Mustard, So 
Turnip, So 


10-OZ., 48-OZ 
20-1.35 0Y- 


1.15-1.3$5 OR- 
10-0Z., 48-OZ 
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FR. CUT 9-0Z., 


1959 


August 
Retail— 


4.20-4.50 
3.90 


2.15-2.40 
1.45 


1.90-2.38 
2.00 


9-OZ., 40-OZ. 


1.75-1.95 
1.40-1.50 
40-02. 

1.75-1.95 


1.40-1.50 


1, 1959 


—Insti. 


37- 


1959 
Insti.— 


July 1, 

—Retail— 
SUCCOTASH—10-0Z., 40-OZ. 
Atl. 1.85-2.15 20 


1959 
—Insti 


August I, 
Retail 


1.85-2.15 
Mid. 
Wes. 


FROZEN FRUITS 


1.65-1.85 18-.21 1.85 .18-. 


1959 
—Insti.- 


July 1, 1959 
Retail— -Insti.— 
APPLES (302 SLICED) 
Atl. 


August 1, 
—Retail 


So. . 

Mid. 

Wes. . 

APRICOTS (30# HALVED) 

Wes. 

Cc HERRIES, RED (30# PITTED) 

At 

Mid. 

Wes. 

CHERRIES, SWEET (302) 

Wes. 

GRAPES AND PULP (44#) 

Atl. 

So. 

Mid. 

on PREESTONE 30# SLICED) 
At 2.58 
So. 

Mid. 

Wes. 

— Care 


2.05 


DL UEnERRIES ( dds P. 


Mid. 

BOYSENBERRIES (30#) 
Wes. 

Cc URRANTS (BBLS.) 
Atl. 

Mid. . 

gta aemammne (302) 


RASPBERRIES, BLACK (30#) 

Atl. 

Mid. 

Wes. 

"cree —« (0-0z., 
2.90 


30# ) 


Mid. 

Wes 2.00-2.25 
STRAWBERRIES (10-OZ. SL 
Atl. 2.29-2.46 
So. 

Mid 

Wes. 2.10-3.10 
MIXED FRUITS (12- OZ. 2, 
Wes. 

FROZEN JUICES 
(Retail per doz. 6-0z.) 
(Insti. per doz. 32-02.) 


7 
, 30# WHL.) 


1959 
-Insti 


1959 
Insti.—- 


August I, 
Retail— 


July 1, 
-Retail 
GRAPEFRUIT 
So 1.25-1.62 6.50 1.25-1.62 6.50 
LEMON 
Wes. 


= EMONADE 


se “s 
LEMONADE, PINK 

es. ° 
LIMEADE 
So. 1.00- 
Wes. 
ORANGE 
So 2.00-2. 
Wes 2 .10-2.37 
ORANGE—GR APEFRUIT 
So 1.62-1.98 1.62-1.98 
TANGERINE 
So. 1.75-2.03 
GRAPE 
Atl 1.50 
TROPIC PUNCH 
So. 


1.75-2.03 
1.35-1.69 


1.62-1.63 1.63 


Wes 1.50 





these 
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packages, too, 


have 


GONE 


NEW "Twist - Off. car 


MODERN! 


THE NEED 


— maximum appetite appeal 


maximum convenience-in-use 
with perfect long-term protection 


THE ANSWER— it’s all in the closure! 


In olive and cherry packing circles, 
there’s a preponderance of agreement 
on these key facts 


1—The package MUST do a good 
job of display—so that the size, 
style, and color of its contents may 
create maximum impulse buying. 


2—The package MUST be trou- 
ble-proof. And to make it so, there’s 
general agreement that it should be 
sealed with Vapor-Vacuum Caps. 
Olive and cherry packages sealed 
with these caps don’t leak. They stay 
clean, attractive. They don’t permit 
color loss or loss of firmness. They 
offer the best of protection against 
returns. 


3—The package MUST offer full 
convenience. Here, again, the Va- 
por-Vacuum Cap does the trick, pro- 
viding the easy opening, easy re- 
closing, easy access to the contents 
which shoppers want. 


The packages listed at the left are 
each representative of full lines. 
Among them, they represent the ma- 
jor part of the pack. And each of 
them, of course, is safeguarded with 
the Vapor-Vacuum Cap. 


Here, whether the packer’s choice is 
the extra-convenient '4-turn Vapor- 
Vacuum “Twist-Off’ or the sure, 
economical Vapor-Vacuum Pry-Off, 
the package has what it takes to keep 
packer, distributor, retailer, and user 
happy! 


VAPOR-VACUUM = 
Seal and Re-Seal 


WHITE CAP COMPANY 


SUBSIDIARY OF CONTINENTAL 


CAN COMPANY 





CANNED FOODS 


Meat, Poultry, Fruit 
Packs Larger in 1959 

Milk: U. S. canned milk production 
in the first half of 1959 has totaled 
1,214,000,000 Ibs. of evaporated and 
30,590,000 Ibs. of condensed. Evapo- 
rated production is on a par with the 
same period of 1958, but condensed is 
up 3% this year. Stocks as of the first 
of July were higher in evaporated 
milk this year than last, but smaller 


in condensed 


Vegetables: California's 1959 as- 
paragus pack, which totaled 3,188,346 
standard cases of 24/2s, dropped half 
a million cases below the 1958 out- 
turn of 3,659,514 cases. Planted acre- 
age of eight other vegetables for can- 
ning and freezing, in the United States 
as a whole, is down, is down 4% from 
1958, indicating slightly smaller can 
ned packs of peas, green lima beans 
and beets, and a considerably smaller 
outturn of tomatoes and products 
Corn and snap bean acreage, how 


ever, are up over last season 


Fruits: Preliminary figures point to 
a 1959 harvest of 18.5 million tons 
of the 19 major processing fruits of 
the United States. This compares with 
17.8 million tons in 1958. Importantly 
larger are harvest of apricots, red 
cherries, cling peaches, and plums and 
prunes. Apples, berries and olives are 


down. 


Meats and poultry: In the first half 
of 1959, the U. S. inspected canned 
meat pack (including meat soups) to- 
taled 1,182 million Ibs., compared with 
1,072 millions the year before, and 
1,144 millions in the first half of 
1957. Inspected production of canned 
poultry in the country in the first five 
months of 1959 was I11 million |s., 
up from 107 million in 1958 and 8&6 
millions in the like period of 195 


DRY FOODS 


Fruits, Vegetables Gain 
Over Small 1958 Pack 

Fruits: Larger 1959 California har 
vests of apricots, freestone peaches, 


plus the unlikeli 


pears and prunes 
hood of another disastrous rainy spell 
when the raisin grapes are on the 
trays—all point to a bigger U. S. dried 
fruit pack than the exceedingly small 
tonnage of 1958. The Northwest will 
contribute a normal share to the 
vaporated apple pack, but very little 


the prune tonnage 


Vegetables: The U. S. dried edible 
‘an harvest for 1959 is estimated 
on bags, against almost 19 
The dry field pea 


18.4 mil 
ilhons in 1958 


harvest is up, to about 4.0 million 
bags (100-lb.) this year contrasted 
with 2.5 millions last season. The U. S. 
white potato harvest is running smaller 
than that of 1958, due to reduced 
acreage, but the pack of dehydrated 
items is estimated to be ahead of last 
year. This season should also see con- 
tinued expansion in production and 
sale of dehydrated onions, garlic and 
other vegetables 


FROZEN FOODS 


Berries Short, but 
Most Other Packs Gain 

Fruits: The 1959 frozen berry pack 
has turned out well below that of 
1958. While Oregon-Washington have 
upped their strawberry output, other 
states have not, and California is pro- 
ducing scarcely half the quantity 
frozen in 1958. Deliveries of black- 
berries, boysenberries, black and red 
raspberries also have been lighter this 
season than last. Only the blueberry 
crop looks promising. Among the 
other fruits, apple output is expected 
to be down, apricots up, red cherries 
increased, grapes and peaches also in 
better supply. 


Vegetables: The U. S. frozen as- 
paragus pack is reported by NAFFP 
as 32.6 million Ibs. in 1959, up a third 
from the 24.4 millions of 1958. The 
nation’s spring spinach pack is also 
sharply higher—94.7 million Ibs. vs 
60.7 millions last season. Among the 
other important frozen vegetables, 
larger packs are expected of both snap 
and lima beans, corn, and potato prod- 
ucts. The output of frozen peas may 
have been below that of last year 


Citrus: With Florida’s 1958-59 sea- 
son over, that state’s pack of frozen 
citrus concentrates is sharply up from 
1957-58, as has been expected. The 
orange concentrate outturn has been 
about 80 million gallons, vs. 57 mil- 
lions last season. Grapefruit concen- 
trate is up from 3.3 to 6.2 million gal- 
lons; tangerine concentrate has jump- 
ed from 0.1 to 1.1 million gallons; 
blended grapefruit-orange concentrate 
has gained from 506 thousand to 675 
thousand gallons. No figures have been 
reported on the output of lemon and 
other citrus products in California 


GLASSED FOODS 


Bottle and Jar Packs 
Both Gain Over 1958 


Condiments: The 1959 season is 
seeing a continuation of the general 
trend toward increased U. S. produc- 
tion and consumption of spices, sauces 
and other seasonings. Domestic crops 
are growing, and imports this year are 


well ahead of last. A major share of 
the gain is being absorbed by packers 
of convenience and specialty foods, 
but some also is being reflected in 
bigger retail glassed food packs. 


Catsup: U. S. packs of tomato cat- 
sup and chili sauce are expected to run 
below 1958 figures in 1959. Planted 
processing tomato acreage was only 
292 thousand acres this year against 
nearly 361 thousand in 1958 


Peanut Butter: Utilization of shell- 
ed peanuts for butter in the United 
States has added up to some 10 mil- 
lion Ibs. more, in 1958-59, than in 
the 1957-58 season. Thus this year’s 
pack in glass appears to have been 
perhaps the largest on record 


Preserves: The 1959 U. S. jam and 
jelly pack may be slightly smaller than 
that of 1958. The reduced production 
of frozen berries is expected to cur- 
tail preserve packs of those types, and 
it is doubtful if other flavors will make 
up the lost output 


Pickles: The U. S. cucumbers-for- 
pickles crop will run slightly smaller 
in 1959 than it did in 1958. Crop con- 
ditions have been good in most sec- 
tions, but total planted acreage was 
cut to less than 112 thousand acres, 
compared with more than 126 thou- 
sands in 1958 


Juices: A good U. S. apple crop is 
in prospect, but it is not likely to be 
of such proportions as to change the 
apple juice pack materially from that 
of 1958. The juice grape situation 
is mixed, with Washington having a 
good crop, but with New York (the 
major processing state) expecting to 
harvest less tonnage than in 1958. The 
pack of prune juice during 1959-60 
(from the 1959 crop) should be larger, 
reflecting the bigger California dried 
prune harvest 


Salad Dressings: U. S. 1958 pro 
duction of all types of salad dressings 
amounted to 125.8 million § gallons, 
U. S. Dept. of Commerce Reports 
This was 3.1 above the 122.0 mil 
lion gallons reported in 1957, and 
three times the production reported in 
1939. All major types of dressings 
were produced in larger amounts in 
1958 than in 1957, except for sand- 
wich spread. Mayonnaise showed the 
largest gain in gallons, and the spe- 
cialty dressings the biggest jump per 
centagewise. To produce the 1958 
pack, more than 568 million pounds 
of vegetable oil were consumed, and 
almost 797 million glass jars were 
utilized, plus a like number of clo 
sures. Reports on edible oil usage indi 
cate that the 1959 outturn will again 


be larger 
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FERRO-PAK 


TREATED 


U.S. PAT. NOS. | 
| = 2,653,854-2,829,945-2,837,432 
wii OTHER PATENTS PENDING 


ree’ 


on your can bags 


it means your tin cans are protected from rust 


! 


sil-mn a -lecers of-| @uavl-) @ulalallelicol@miamor- lam el-1¢ FM lalall oli c-Mmote)arel-tal-y-lelelamme|i-letellele-talela ime] am all-j amela mm Zel 01s 
| {Talmror- tal o) Mm lar-Condha-) (Lale Mm (al-Me ote) agel-1h1-mm-(on dle lemme) Mme) 417¢1-1amm- Lalo Mattel i-ha0le-Oamm Mal-Wmeual-liallor-1Me-}(el a1) 
vaporizes from the paper and forms an invisible protective film around the tin cans to prevent 
corrosion. It also dissolves any moisture that may condense on tin cans due to temperature 
cycling, rendering the moisture non-corrosive. 

Ask your supplier for Ferro-Pak treated can bags; prevent damage to tin cans from moisture. 


Cromwell paper company 


180 North Wabash Avenue - Chicago I, Illinois « DEarborn 2-6320 


* Reinforced * Flexible) * Bags * Sacks ° Liners * 


Fe Lalehi-londlla-1e-We) Man od-1 0) -16-96 Glaslela-)-4l-hi-1e Men @le)- 1-10 MCE ME Taallar-hicie, 
using all types of material to carry, cover < 


(Single and multiwall.construction » protect all types of products.) 
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only WA UU i Ee = bf A offers you 


a choice of rubber or metal impellers 


Your product demands a specific size and type positive 
displacement pump. The proper selection is the most 
important factor in obtaining maximum pump life and the 
assurance that your plant keeps on stream — always. 
Only WAUKESHA offers you more than 500 positive 
displacement pump combinations a type and size 
specifically engineered to handle your product. You select 
exactly what you need . no compromising — ever 
Only WAUKESHA offers you a choice of metal or rubber 
impellered pumps for capacities from 0 to 300 G.P.M 
Only WAUKESHA offers you corrosion-resistant pumps 
in both Waukesha Metal (nickel alloy) or 316 Stainless 
Only WAUKESHA provides the specialized engineering 
assistance built on more than 5 decades of experience in 
the design and manufacture of sanitary positive dis- 
placement pumps 

Representatives in all major cities. Call your distributor 


or write - WAUKESHA FOUNDRY CO., DEPT. 27, WAUKESHA, wis 


S 
WAUKESHA 


rounony [EBcomrans 





INDUSTRY NEWS 


Companies & Plants 


An agreement has been reached by 


which Seneca Grape Juice Corp. of 


Dundee, N. Y., will lease and manage 
Northern Wayne Co-operative of Wil- 
liamson, and Hilton Fruit Co-operative 
of Hilton 


will process the 


Under its terms, Seneca 
fruit of the apple 
market 
The co-operatives will 


growers co-operatives and 
their products 
be represented by a nominee to the 


Seneca board of directors 


Lord-Mott Co., Inc., Baltimore, 
Md., recently entertained its brokers 
at a summer sales party on the Chesa- 
peake Bay. On the agenda were: swim- 
ming, sailing, discussions, sales meet- 
ing, plant tours, and a cutting bee. 


St. Mary's Foods, Inc., Delphos, 
Ohio, is now canning meat products 
for the Krey Packing Co. of St. Louis, 
Mo., as of July |. Krey has moved 
much of its canning facilities to the 
Delphos plant 


Baker Laboratories, Inc., Cleveland, 
Ohio, manufacturer of baby foods, is 
planning to build a new headquarters 
building. It will be a two-story, air- 
conditioned brick building with alu- 
minum and granite exterior. 


American Maize Products Co., 
Hammond, Ind., manufacturer of 
starches, syrups, and other derivatives 
from corn, is building a new two- 
story laboratory to house its quality 
control department 





“AMERIKANSKI SOUP TODAY?” This 
is likely to be a Soviet diner's first 
question at the American Exhibition 
in Moscow, according to the U. S. 
Information Agency. Soup is donated 
by H. J. Heinz Co 











Eatmor Cranberries, Inc., Bridge- 
ton, N. J., cranberry marketing co- 
operative, is being dissolved. The com- 
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plete rights to the “Eatmor’ brand 
name for all products has been signed 
over to the Morris April Brothers 
Eatmor Division, Inc. 


Seabrook Farms Co., Bridgeton, 
N. J., has purchased a frozen pea proc- 
essing plant at Lewiston, Idaho, 
owned by Minute Maid Corp. Sea- 
brook had been packing Snow Crop 
peas at the plant for a year. The plant 
output will be used to serve customers 
west of the Mississippi—Snow Crop 
and private label products 


H. J. Heinz Co. recently held ded- 
ication ceremonies for its new pickle 
and vinegar processing plant in Hol- 
land, Mich. The new building brings 
a variety of production facilities under 


one root. 


Hunt Foods & Industries, Inc., is 
constructing a 113,000 sq. ft. ware- 
house in Toledo, Ohio. The 340 by 
334 ft. building, with a trainwell pro- 
viding 250 ft. of dock space, will in- 
crease present storage capacity from 
400,000 cases of food to 1,900,000 


cases. 


Tasty Foods, Inc., Burlington, Ky., 
processor of frozen meat, chicken and 
fruit pies, suffered a $50,000 damage 
due to a recent fire. 


Squire Dingee Co., Chicago, IIl., 
announces plans to build a large pickle 
receiving and salting station on a 10- 
acre site in Three Rivers, Mich. 


The National Cranberry Assn. is 
changing its corporate name to Ocean 
Spray Cranberries, inc 


Church Creek Canning Co., Inc., 
Church Creek, Md., has purchased 
the Laurel, Dela. tomato plant from 
Coasial Foods Co., Cambridge, Md. 


V. La Rosa & Sons, Brooklyn, N. 
Y., has purchased A. Russo & Co., 
Chicago, Ill., a 75 year old macaroni 
processing firm. It will continue to 
be operated under its present manage- 
ment as A. Russo & Co., a division 
of V. La Rosa & Sons 


Men in the News 


L. E. Felton, executive vice presi- 
dent and treasurer, Green Giant Co., 
Le Sueur, Minn., was named president 
of the firm. He succeeds W. F. Diet- 
rich who was elected chairman of the 
board. Mr. Felton will remain treas- 
urer of the firm. 


John W. Shaffer was named man- 
ager of product marketing and John 


R. George, product manager for soups, 
in the Marketing Div. of H. J. Heinz 
Co., Pittsburgh, Pa. Both will head- 
quarter in the Pittsburgh general of- 
fices of the firm. 


Cc. B. Gels K. F. Lang 


Clarence B. Gels will head the 
canned foods department, Swift & Co., 
with headquarters in Chicago. He suc- 
ceeds T. C. Tait, who will be on the 
staff of J. B. Miller, vice president. 


Karl F. Lang has been appointed 
manager of product development for 
H. J. Heinz Co., Pittsburgh, Pa 


Walter E. Trask was appointed sec 
retary and controller of the Kitchens 
of Sara Lee, Inc., Chicago, III. 


George A. Magnuson was appoint- 
ed manager of market research for 
Libby, McNeill & Libby, Chicago, III 


Robert G. Calder, Jr. was named 
general counsel of Campbell Soup Co., 
Camden, N. J. 


B. L. Burklow was appointed mid- 
west division sales manager of Snow 
Crop Div., Minute Maid Corp., Or- 
lando, Fla. 


Russell C. Pretz was appointed mid- 
west regional sales supervisor of the 
Fanfare mushroom brand, Kennett 
Canning Co., Kennett Sq., Pa. 


Obituaries 

Harry Whipple, 64, head fieldman 
at Quaker Maid Co., Brockport, N. Y., 
died recently. Mr. Whipple had been 
with Quaker Maid for the past thirty 


years. 


Richard G. Drown, 77, manager of 
the New Orleans, La., office of E. B. 
Muller and Co., chicory growers and 
manufacturers, died recently follow- 
ing a six-month illness. 


John E. de Redon, 67, president of 
the de Redon Food Products Corp., 
New London, Conn., processors and 
packers of fruits and food products, 
died recently in Florence, Italy while 
on a business trip. Mr. de Redon form- 
ed the food firm in 1946. 
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Tomato Trimmer 

DESCRIPTION: An automatic toma- 
to trimmer slices off stems and bad 
spots 

Features: Newly 
trimmer now has two steel knives. It 
straddles the main trimming conveyor 
on mounting lugs furnished as stand- 
ard equipment. The machine adjusts 
automatically to trim each tomato 
uniformly 


redesigned, the 


MER F. H 
225 E. South St., 


Langsenkamp Co., 
Indianapolis 25, Ind. 


Fly Control 

DESCRIPTION 
which kills insects in enclosed areas 
Syncro-Mist Automatic 


An automatic device 


Trade name 

Dispenser 
FEATURES 

insecticide 


Measured amounts of 
non-toxic spray are re 
leased into the air every 1S minutes 


The machine is operated electrically 


and only requires an insecticide refill 
every 34 days 

Mer.: Syncro-Mist Controls, Inc., 
270 Madison Ave., New York City 


Uncaser Head 
DescripTIOnN: The uncaser has a 
new, wide head to handle bottles in 5 
and 6 wide cases. Trade name: Atkron 
Dumore Universal Uncaser 
FeaTuREs: It permits finger spacing 
to handle 4 wide cases with bottle 


centers up to 43/16 inches; 5 wide 
cases with bottle centers up to 3 1/8 
inches; and 6 wide cases with bottle 
centers up to 2 1/2 inches. 

Mer.: Geo. J. Meyer Mfg. Co., Box 
452, Milwaukee |, Wis. 


Dispersion Coating 

Description: A_ sprayable high- 
density polyethylene coating which 
can be applied to metals and glass. 

Features: The coating has a con- 
tinuity—it is free from pinholes. It 
can also be used on many surfaces in 
either a clear compound or in a va- 
riety of colors. 

Mer.: Koppers Co., Inc., 
Div., Pittsburgh 19, Pa 


Rubber Glove 


DESCRIPTION: Five-fingered dispos- 
able gloves which can be worn on 
either hand. Trade name: Wil-Gard 
Poly-D Gloves 


Plastics 


FEATURES: They are pre-powdered 
with Bio-Sorb to make slipping on or 
stripping off easier. Seams are heat- 
welded to resist snagging and tearing 

Mer.: Wilson Rubber Co., Indus- 
trial Div., 1200 Garfield Ave., S. W.., 


Canton 6, Ohio 


Flooring Material 

DESCRIPTION: It is a combination of 
specially graded emery, a non-absorb- 
ent material and an epoxy resin recom- 
mended for topping or resurfacing 
concrete, wood, tile, stone, etc. Trade 
name: Emeri-Epox. 

FEATURES: It is said to resist abra- 
sion and mechanical shock. Other 
qualities include flexibility, non-shrink- 
age, waterproof, non-freezing, and 
non-slip. 

Mer.: Walter Maguire Co., Inc., 
60 East 42nd St., New York 17, N. Y. 


Regulator 

DescCRIPTION: A combination tem- 
perature and pressure self-contained 
regulator. 


Features: Sliding gate stainless 


steel seats are self lapping and self 
cleaning to minimize maintenance. 
The regulator is suitable for pressures 
to 250 psi and temperatures to 450° F. 
and can be used for steam, water, air, 
oil, gas, and chemicals 

Mer.: OPW - Jordan, 6013 Wiehe 
Rd., Cincinnati 13, Ohio 


Can imprinter 
DESCRIPTION: Machine will imprint 


data on containers made of metal, 


plastic or fibre when filled or empty. 

FEATURES: Only two settings are re- 
quired to change can size from % 
pint to a gallon. The 8” by 11” plate 
or individual type can be quickly 
changed. It is built on castors for easy 
mobility 

Mer.: Charles Beck Machine Corp., 


Church Rd., King of Prussia, Pa 


Variable Speed Drive 
Description: Mechanical drive has 
separate motor construction and hori- 


zontal assembly. 

Features: A wide selection of in- 
finitely variable output speed ranges 
can be obtained through the proper 
selection of the v-belt and the timing 
belt. 

Mer.: Sterling Electric Motors, 
Inc., 5401 Telegraph Rd., Los An- 
geles 22, Calif. 


Side Transfer Loading 


DESCRIPTION: Permits the fork 
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truck operator to pick up or discharge 
his unit load without a 90° turn. 
Trade name: STOW (Side Transfer 
Optimum Warehousing) System. 

Features: Fits all standard fork 
trucks and requires an aisle only inches 
wider than the maximum load width 
itself. It handles pallets, skids, wire 
containers, dies, etc. 

MFrR.: Equipment Manufacturing 
Inc., Detroit, Michigan. 


Circulars, Bulletins 

Catalogues, Brochures 

Food Preservation: 475-page book, 
“Radiation Preservation of Food,” 
contains information compiled by the 
Army Quartermaster Corps during the 


first 4 years of research into the use of 
ionizing radiation for preservation of 
food. Cost $5.00—Office of Technical 
Services, U. S. Dept. of Commerce, 
Washington 25, D. C. 


Condensers & Compressors: Bulletin 
describes evaporative condensers and 
ammonia compressors intended for 
either indoor or outdoor use—Kohlen- 
berger Engineering Corp., 1600 Com- 
monwealth Ave., Fullerton, Calif. 


Walkie vs. Rider-type: Technical bro- 
chure, “Walkie or Rider Trucks,” 
gives the pros and cons for both types 
of trucks and how they are used in 
industry — Automatic Transportation 
Co., 149 W. 87th St., Chicago, III. 


Dumping Equipment: Catalog de- 
scribes equipment that will lift and 
dump any container with loads to 
5,000 Ibs. and at dumping heights up 
to 50 ft—Conveyors and Dumpers, 
Inc., P.O. Box 567, West Caldwell, 
N. J. 


Sanitation Tools: Bulletin lists 
products and methods believed to be 
the best in improving and maintaining 
sanitation—Huge Co., Inc., 884-886 
Hodiamont Ave., St. Louis 12, Mo. 


Waste Disposal: A complete sani- 
tary engineering equipment line is 


presented in Book 2617, “Water, Sew- 
age and Industrial Waste Treatment 
Equipment.” — Link-Belt Co., Dept. 
PR, Prudential Plaza, Chicago 1, Ill. 


Chain Drives & Conveyors: Two new 
handbooks outline installation, opera- 
tion and maintenance procedures for 
chain drives (bulletin 59126), and 
chain conveyors and elevators (bul- 
letin 59127)—Chain Belt Co., Mil- 
waukee 1, Wis. 


Discharge Drainers: Bulletin 5201-A 
describes method of operation and ap- 
plications of continuous drainers of 
ball-float-actuated rotary valve design 
—Cochrane Corp., 17th St. below Al- 
legheny Ave., Philadelphia 32, Pa. 


Fittings & Valves: Catalog (G-559) 
lists complete line of stainless steel 
sanitary fittings and valves together 
with specifications, line drawings and 
photographs — Cherry-Burrell Corp., 
Cedar Rapids, Ia. 


Field of Canning: Each chapter of 
“Canning Industry,” a 44-page book- 
let, presents an individual phase of 
canning—its economic importance, 
distribution, containers, nutritive val- 
ues, etc.—National Canners Assn., In- 
formation Division, 1133 20th St., 
N. W., Washington, D. C. 





DOES YOUR LABELER 
HAVE THIS LABEL ? 


If it does... 
expensive labeling. Your 


operation is geared up for 


you get less 


the °60’s... with non-stop, 
accurate labelling around the 
clock. Dual label feed... 


exclusive Feed Fingers. Write 


for details. 





BURT MODEL AUS 
Non-Stop Labeler. 

A single operator 
can keep one or 
more labelers in 
operation without 
being rushed 


BURT MACHINE CO. 


401 E. OLIVER ST., BALTIMORE 2, MD. 
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TV Campaign Boosts 
New Jersey Asparagus 

Demand for New Jersey asparagus 
is increased by the campaign of the 
new New Jersey Asparagus Industry 
Council. 

The quality, appearance and taste 
of the Jersey product was promoted 
by ten-second spots on television dur- 
ing a seven-week period from May 4 


provides a mandatory tax on aspara- 
gus to be paid by all growers and 
processors. Receipts are used to sup- 
port the promotion program. The 
council members are appointed by 
the State Board of Agriculture from 
nominations submitted by organiza- 
tions representing the industry. The 
law specifies that four members shall 
be growers (two for fresh market, 


to June 19 two for processing); two members 
shall be processors (one to represent 
a farmers market, the other a buyer, 


DO YOUR 
PROFITS 
STACK UP 
FAVORABLY 
with 
increasing 


The council was created by a new 
law passed by the 1959 legislature. It 


sales? 


It doesn't pay to sell something you can't produce profitably. That's 
why ... with the demand for food products spiralling up, and headed 
for phenominal heights in the sixties . . . it’s important to review the 
efficiency of your processing machinery. 

Inefficient machinery is the greatest enemy of profitable production. 
Modern Robins equipment can help you increase production, reduce 
operating costs, maintain consistently high quality. Call on Robins 


for a single machine or a completely integrated production line. 


Now is the time to see how and why Robins-engineered equipment is 
important to you . call your Robins representative. Or... write 
for FREE ROBINS CATALOG. 


AN EXAMPLE... 


The Robins Roto Screw Caustic 
Peeler cuts cost by greatly 
. ~ 
AKRobi 
AMODNS 

AND COMPANY, INC. 
Manufacturers of Food Processing Equipment Since 1855 
713-729 £. Lomberd Street, Baltimore 2, Md. 


reducing peeling losses. 


34 


broker or commission man). 

The Secretary of Agriculture and a 
representative of the New Jersey Agri- 
cultural Experiment Station will com- 
plete the Council membership. 


TASTE-TEMPTING? The Cherry Growers and 
Industries Foundation thinks so and urges 
retailers wishing to stack up big sales to 
pick the cherry flavor. 


Billboard Offers 
Samples of Cheese Dip 

An automatic sampling machine at- 
tached to a billboard was used to in- 
troduce a new food product in Chi- 
cago in June. The Sue Ann Food Prod- 
ucts Corp. of Chicago offered its Cock- 
tail Delight Cheese Chip-Dip in plas- 
tic packages to pedestrians on Water 
St. near Chicago's loop. 

The machine was designed by Gen- 
eral Outdoor Advertising Company. 
The plastic containers were custom 


SS 


© @ 


AUTOMATIC DISPENSER is attached to one 
corner of billboard. Milton Brav, president of 
Sve Ann, holds plastic container of new 
cheese dip 


packed by the T. J. Paisley Co. of 
Medina, Ohio. The Julian J. Jackson 
Agency, which conceived the idea, 
said that the innovation will provide a 
low-cost method of sampling, com- 
pared with in-store sampling of prod- 
ucts 
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to thousands of readers 


in thousands of plants 5 atl 


Dear Sir: 

A package will arrive on your desk sometime toward the end of this 
month. A fat volume with the familiar Canner/Packer name on it. 

This will be the Yearbook Number—the largest, most complete 
collection of useful information ever compiled for the food processor. 

It is a volume that is intended for use the entire year. But in partic- 
ular it is for the winter months ahead—it is an encyclopedia for the 
planning sessions for 1960. 

rhere are statistics—the most complete collection published— on 
production in the canned, frozen, dry and glass food industry. 

There is a directory—the most complete compilation published—of 
the manufacturers of equipment and supplies for the food processor. 

There are the gold metal awards—significantly, the only awards 
made to manufacturers of equipment or supplies in the processed food 
field—made for the outstanding contributions to the industry in either 
new or improved equipment or supplies. 

There are the industry reports—the only attempt at a complete 
review published in the processed food field—written by top execu- 
tives among the processed food companies from all parts of the coun- 
try, by leaders in the field of raw products, by scientists and research 
workers. 

It is a big volume and an important one. We hope that it will re- 
main on your desk during the next year. 

Proudly, sincerely, 
THE Epirors 


CANNER /PACKER 


yearbook 


NUMBER 
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Light Influences 
Frozen Pea Quality 


Time and temperature limits are 
important when frozen peas in trans- 
parent packs are exposed to light. Ex- 
posure will hasten the loss of quality 

Color and flavor changes occur 
moderately at 0°F. but several times 
faster at 20°F. Flavor changes are ap- 
parent within a week at 20°F. Also 
frost formation develops more rapid- 
ly in packs under light than in those 
kept in the dark 

Dr. A. D. Shepherd, USDA, West- 
ern Regional Research Laboratory, 
Albany, Calif 


Food Additive Is 
Used for Preservative 

Sorbic acid, which inhibits growth 
of many molds, yeasts and bacteria, 
can be used as a chemical preservative 
on certain foods. It is recognized by 
the Commissioner of Foods and Drugs 
as a harmless food additive that is 
safe when used in accordance with 
good commercial practices. 

Sweet pickles often contain enough 
sugar and vinegar to prevent spoilage 


by microorganisms, but low Baume’ 
sweet pickles must either be pasteur- 
ized at rather high temperatures or 
treated with preservatives. High tem- 
peratures often give poor texture. With 
sorbic acid, the sugar and acid ratios 
can be varied and a medium pasteuri- 
zation treatment used. 

Sorbic acid has been used effective- 
ly on a commercial scale to protect 
citrus products, salads, sirups, salad 
dressings, and other products suscepti- 
ble to spoilage by mold and yeasts. 
These include fresh products not 
processed by heat to prevent spoilage. 

—Sorbic, The Modern Food Pre- 
servative, Union Carbide Chemi- 
cals Co., New York, N. Y. 


Package Design Engineering 
by Kenneth Brown, John Wiley & 
Sons, Inc., 263 pp. 

Kenneth Brown, of the technical 
teaching staff of UCLA, has written 
a text book for the practicing engineer 
and the advanced student. The book 
surveys the technical data that have 
applications to the materials handling 
aspects of package design. 

Mr. Brown first surveys basic phy- 


sics and its applications to packaging. 
He has chapters on Forces and Vec- 
tors, and on Motion, Velocity and Ac- 
celeration. In his chapter on Force and 
Law of Motion, he begins with the 
Newton laws of motion and in half- 
dozen pages progresses to formulas for 
judging the stress on cushioning mate- 
rials under a load. 

In the last half of the book, Mr. 
Brown deals with problems more ex- 
clusive to packaging and materials 
handling. He discusses tension spring 
and full suspension packages, rubber 
shear mounts and other problems of 
shipping heavy machinery and the 
like. He has chapters on humidity, 
pressure, and vibration that have closer 
application to the food field. Finally, 
in the last chapters, he discusses, in de- 
tail, fiberboard, plywood, and metal 
containers. 


Dry Foods Are Used 

As Nutrition Supplement 
Concentrates of natural foods can 

be powdered and used as a supplement 

for other foods. Use of powdered con- 

centrates of spinach, watercress, to- 


Scott Hydraulic Pressure Blancher 


\ Gives 


you 6 Big Advantages 





SANITATION: Easily sterilized within minutes . . . no 
sharp corners or cracks for foreign matter to collect. 


FLEXIBILITY: May be installed anywhere... floors, ceil- 
ings or walls! Large capacity; any length of blanch. 





UNIFORM BLANCH: Commodity immersed in bianching 
water at all times. Sensitive air operated control, de- 
signed exclusively for the tubular blancher maintains 
accurate water temperature automatically. 


CLEANER PRODUCT: Product in clean, running water. 
Sprays give final rinse. Helps remove leaf and dirt 
particles. 


SHORTER BLANCHING TIME: Commodity is blanched 
under pressure resulting in shorter blanching time, 
better color, flavor, quality! 


STEAM ECONOMY: Blancher is totally enclosed...steam 
cannot escape; starting time reduced to minimum. 


The Scott Hydraulic Pressure Blancher gives you the things important to 
economic operation and a high quality product. Time tested and approved 
through years of service in plants everywhere. Write today for complete 
information and detailed literature. 


COMPANY 1224 KINNEAR ROAD, COLUMBUS 8, OHIO 
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matoes, alfalfa, parsley, and other 


vegetables and fruits, would add vita- 
mins, minerals, proteins and many of ® 
the essential nutrients which are pres- 
ent in the raw foods 
These powdered concentrates may SEED PROTECTANT 
be used as a base for canned soups 
or to fortify many kinds of canned or 
processed foods 
—Marshall Brewster, Test Lab- 
oratories, Reseda, Calif. 


Grade Standards 


Grade standards developed by the 
U. S. Department of Agriculture are 
voluntary. Comments regarding stand- 
ards and requests for copies of stand- 
ards may be sent to and obtained 
from: Chief, Processed Products 
Standardization and Inspection 
Branch, Fruit and Vegetable Div., 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washing- 
ton 25, D. C. 


Proposed Changes to Standards for: 
Broccoli for Processing 
Canned Grapes 
Frozen Lemonade Concentrate 


New Grade Standards for: 
Canned Carrots 
Cauliflower for Processing 


Standards of Identity 

The Food and Drug Administration 
establishes standards which are bind- 
ing to every processor. Comments on 
proposed changes may be sent in 
quintuplicate to: Hearing Clerk, De- 
partment of Health, Room 5440, 
Health, Education and Welfare Build- 
ing, 330 Independence Ave., S. W., 
Washington 25, D. ¢ 


Proposed Standards for: 


Canned Tomatoes 


Men in the News 


Francis A. Gunther, insect toxicol- 
ogist. University of California, River- 
side, Calif., has been elected to receive 
the 1959 Harvey A. Wiley Award of 
the Association of Official Agricul- 
tural Chemists 


Dr. Jane Connor wil! head the ra 
dioisotope laboratory, Evans Research 
and Development Corp., New York, 
3; 


R. A. McGinnis, Spreckels Sugar 
Co., San Francisco, Calif., was elected 
chairman of U. S. National Committee U + df Se ? Re bb 
on Sugar Analysis for a four-year term ri e a es vw er 
ending in 1962. Philip F. Meads, 
Calif. & Hawaiian Sugar Refining k 4 4 | a Pe 

~ a eee Naugatuck Chemical Division 


Corp., San Francisco, will serve as 

vice chairman, and J. L. Hickson, 9106 S. Elm Street, Naugatuck, Connecticut 
Sugar Research Foundation, New producers of seed protectants, fungicides, miticides, insecticides, growth retard- 
York City, will be secretary-treasurer. ants, herbicides: Spergon, Phygon, Aramite, Synklor, MH, Alanap, Duraset. 
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Make it better 
with 


| 


Canners Salt 


Fast, even dissolving rate of cube crystals gives 
more uniform salt content and flavor to canned 
foods. Crystals do not break up, like brittle, 
uneven flake salt 

No Caking. Cube form and moisture-proof 
bags prevent caking of salt under ordinary 
plant conditions 

Requires “4 less storage space—not as bulky 
as floke salt. 

Approved purity— set by canning industry; 
99.8%+ 
You save up to 27c¢ over floke salt on every 
100-Ib. bag, because of highly efficient pro- 
duction process using the only quintuple-effect 
evaporators in the U. S 


sodium chloride 


Write for 
complete information 


There is a Speciol 
HARDY SALT 
for any purpose 


3 HARDY 
., SALT CO. 


P.O. DRAWER 449 
ST. LOUIS 66, MO 


@ ASSOCIATION 


NRCI To Conduct 
Market Survey 

An intensive promotion program is 
being planned for the 1959-60 sea- 
son by the National Red Cherry In- 
stitute. The program will consist of 
three parts: a publicity drive for 
canned and frozen red cherries; a 
study of the institutional market; and 
the promotion of new products. 

A study of the institutional market 
will be made by Leo Nejelski & Co., 
Inc., a prominent marketing consult- 
ant organization retained by NRCI 
The study will be concerned with the 
metropolitan New York market and 
will attempt to determine and evalu- 
ate, among other things: the accept- 
ance of red cherries whether baked or 
cooked on the premises or bought; 
current menu practices in the sale and 
use of red cherries and other fruit 
products; the specific values of place 
mats, clipons and other promotional 
materials in building sales of menu 
with red cherries; the 
red cherries by 


items made 
probable 
type of potential customers; and, how 
red cherries and com 


evaluated for in 


usage of 
items using 
petitive fruits are 
clusion on menus 


Wholesale Group 
Gets New Name 

The National Institutional Whole 
sale Grocers Assn. has changed its 
name to the Association of Institution- 
al Distributors. It can be referred to 
simply as “AID.” 

The change in name was announced 
by Richard F. Curry, AID managing 


L. W. BROWN ir.) takes over the presidency 
of the Processed Apples Institute, Inc. J 
Pinkey Arthur (1.) past president, is general 
manager of Shenandoah Valley Apple Cider 
and Vinegar Corp. Mr. Brown is vice presi- 
dent—sales, National Fruit Product Co., Inc 
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ACTIVITIES 


director. Approval made at a 
closed meeting of the association 
which was held in the spring. AID's 
headquarters are in Washington, D.C. 


Eastern Assn. Elects Officers 
The Eastern Frosted Foods Assn., 
Jersey City, N. J., recently elected new 
[hey are: Sidney Schwartz, 
DCA Industries, president; Chuck 
Rowland, Pacific Fruit Express, Ist 
vice president; Phil Rizzuto, Southland 
Frozen Foods, 2nd vice president; Joe 
Settineri, Roman Products, 3rd 
president; Gil Augenblick, Hudson 
Refrigerating, secretary; and George 
Dodge, Container Corp., treasurer 


was 


officers 


vice 


NAFFP Unveils New Quarters 

The National 
Food packers officially 
new offices and test kitchen with an 
informal “Defrosting Party.” Approx- 
imately 40 home economists and food 
opening 
919 


Association of Frozen 
opened their 


editors were present at the 
The new 


18th St., 


offices are located at 


N.W., Washington, D.C 


NFDA Elects New Manager 
The Byrne Marcellus Co., Chicago, 
Ill., was elected executive secretary 
and general manager of the National 
Assn., at a recent 
The firm 
supervision of 
It has had 
over sixteen years’ experience in serv- 
ing national trade and 
will under 


the officers and the board of the asso- 


Food Distributors 
board of directors meeting 
close 


will work under 


the officers and the board 


associations; 


serve close supervision of 


clation 


PRESIDENT of Florida Vegetable Conners 
Assn., W. Allen Markham is the first presi- 
dent of this newly orgonized group. Mr 
Markham, Markham Bros. & Co., Okeecho- 
bee, Fla., is also on the board of directors of 


the Florida Fruit & Vegetable Assn 


1959 





/ SUPPLIERS NEWS | 


Companies & Plants 


Cryovac Div. of W. R. Grace & Co. 
will construct a $2 million addition 
to the Cryovac plant at Simpsonville, 
S. C. This is the second major ex- 
pansion since the plant’s completion 
4 years ago. 


Fischer & Porter Co., Hatboro, Pa., 
manufacturer of industrial instru- 
ments, has formed an autonomous 
company for the production of fiber 
glass reinforced plastic parts—War- 
minister Fiberglass Co. Robert Tom- 
linson is the manager of Warministe! 


Armstrong Cork Company's pack- 
aging materials plant at Lancaster, 
Pa., is employing an automatic tumb- 
ling and washing system to provide 
dust free molded plastic closures. The 
new system removes dust and flashing 
from the inside and outside of the 
cap more efficiently, eliminates manu- 


al lifting, processes closures faster, etc 


Shareholders of Knox Glass, Inc., 
Knox, Pa., approved an increase in 
the firm’s board of directors from 10 
to 14 members. Newly elected to the 
board are: Norton Simon, chairman 
of the board, Hunt Foods and Indus- 
tries, Inc.; Bert W. Levit, senior mem- 
ber of law firm, Lon & Levit; Harold 
M. Williams, vice president—finance, 
and Ralph F. Baxter, director of cor- 
porate planning, both of Hunt Foods. 


Geigy Agricultural Chemical has 
established the C. C. Alexander Me- 
morial Scholarship Fund at Purdue 
University. The scholarship will be 
the first perpetual fund of its kind at 
Purdue which will give preference to 
entomology students. The late Mr 
Alexander was an alumnus of this 


department—class of 1938 


Dayton Rubber Co., Dayton, Ohio, 
has formed a new division to be known 
as Dayton Rubber International with 
headquarters in Dayton. Richard D 
Rosenberg will be responsible for all 


of the division's activities 


Gilbert Manufacturing Co., Inc., 
Long Island City, N. ¥ custom 
molder, will have over 70,000 sq. ft 
of productive capacity when its pro- 
gram of plant expansion Is completed 


in the near future 


Signode Steel Strapping Co., Chi- 
cago, Ill., purchased Patent No 
2,369,944 entitled, Materials Han- 

" dling Pallets Adapted for Use as Ac- 
cessories in Fork Lift Truck Applica- 


tions,” commonly known as the “4- 
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Way” pallet patent. Together with this 
patent, Signode acquired 100 U.S. and 
Canadian licensees. 

J. W. Greer Co., Wilmington, 
Mass., manufacturer of continuous 
production machinery, and Freezing 
Equipment Sales, Inc., York, Pa., 
manufacturer of low temperature 
freezing equipment, have coordinated 
their sales engineering, design and con- 
tracting services available to the froz 
en industry, confectioners, bakers, etc 


The plant area of Urschel Labora- 
tories Inc., Valparaiso, Ind., is being 
increased by 50 according to Joe 
Urschel, president of the firm. New 
equipment will include a heat treat- 
ing plant for stainless steel. Urschel 
Laboratories manufactures precision, 
high speed cutting equipment for food 


products 





EAR 


ANNIVERSARY SYMBOL — In 1960, 
the 150th anniversory of the metal 
can will be symbolized with this de- 
sign which has been adopted by the 
Can Manufacturers Institute. 











Men in the News 
Dr. Floyd L. Winter, 


breeding authority, recently completed 
25 years of service with Associated 
Seed Growers, Inc., New Haven, 


Conn 


vegetable 


Daniel S. Steelman was appointed 
director of purchasing by Fischer & 
Porter Co., Hatboro, Pa., manufac- 
turers of flowmeters, process instru 


mentation, etc 


~ Shipley was elected vice presi 
dent of National Can Corp. Mr. Ship 
ley is general manager of the com 
pany’s Atlantic Division 


J. J. Isom was appointed to the 
sales staff of American Viscose Corp.’s 
Film Div., Dallas office. He will serv- 
ice customer accounts in Oklahoma 


Walter P. Creamer is the new head 
of plastic sales, Boston office, Dow 


Chemical Co., Midland, Mich 


Joseph M. Hall is the new manager 
of the Hammond, Ind., coil stock 
plant, American Can Co. W. Joseph 
Choborda is Brooklyn plant manager; 
John F. McGee, Philadelphia plant 
manager; William J. Kelly, Dade City, 
Fla., plant manager; Haynes G. Smith, 
Tampa, Fla., and Ralph A. Fistere, 
Portland, Me., plant managers. 


Dr. W. P. Utermohien L. R. Patton 


Dr. William P. Utermohlen, Jr. has 
been appointed technical director, | 
G. Findley Co. of Milwaukee, Wis., 
adhesive manufacturer 


L. R. Payton was named executive 
assistant to William G. Reynolds, 
executive vice-president of Reynolds 
Metals Co., Richmond, Va 


Dr. Jay S. Buckley, Jr. was named 
manager of Chemical Products Re- 
search Section, Groton, Conn. chem- 
ical lab, Chas. Pfizer & Co., Inc., New 
York City. Dr. Walter T. Moreland, 
Jr. is the new project leader in Steroid 
research at the Groton labs 


Nathan Stein, ©.P.A., was elected 
assistant secretary of Florasynth Labo- 
ratories, Inc., New York City, manu- 
facturers of basic materials for food, 


drug and cosmetic industries 


J. B. Hanson J. Snyder 


John B. Hanson has been appointed 
manager of Metal-Mesh belt sales, 
Cambridge, Md 


James Snyder has been named 
midwest sales manager, Somerville 
Dressed Meat Co., Boston, Mass. Mr 
Snyder will headquarter in Chicago 


J. T. Shipley, general manager, 
Atlantic Div., National Can Corp., 
has been elected a vice president. 





RAW PRODUCTS 


Prune Orchards Need 


Careful Irrigation 

Prune orchards in California’s Santa 
Clara Valley have suffered from small 
fruit and tree die-back. One of the 
major troubles is dead tree roots. In 
test after test, researchers have found 
live roots down to a depth of four to 
six feet and dead or drying roots be- 
yond that depth. 

In these orchards, growers had ap- 
parently not irrigated in the fall pre- 
ceding the area’s dry winters. Since 
the clay-loam soils of the area hold 
only a 45-day supply of water, the 
cultural practices that interfere with 
irrigation—such as tree propping 
should be delayed if necessary. 

Leon Tichinin and John J. 
Smith, University of California 
{ericultural Extension Service 


Two Chemicals for 
Cherry Leaf Spot 


Glyodin and Ferban give outstand- 
ing control of cherry leaf spot when 
the two materials are used in combi- 
nation. They give the best control of 
any available fungicide. All fungicides 
give some control, and all require a 
number of applications—depending on 
the season, stage of growth and po- 
tential inoculum 

Cherry leaf spot 
leaves to yellow and drop before 
Failure to control leaf spot 
low-quality 


disease causes 
harvest 
results in unattractive 
fruit, reduced yields and even de- 
creases future cherry crops on the 
same tree 

Donald Cation 

College 


Plant Food Inst. Elects 

Richard E. Bennett of Omaha was 
elected chairman of the board and 
J. D. Stewart, Jr., president, of the 


Mix higan State 


Shuttleworth 


RETORT TO LABELER 


One Mon Designed by Canners for Canners 
Operation f 
Adjustable J) : 
202-404 > 
nclusive ~ _ 
’ a 
~ 
4 


Very 
Gentle 


Portable 


For complete information 
write or phone 190 


SHUTTLEWORTH MACHINERY CORP. 


National Plant Food Institute in a 
board of directors meeting in Sulphur 
Springs, W. Va. 


Microorganisms for 
Emergency Rations 

Methods are needed for 
microorganisms (yeasts, molds, bac- 
teria) to change inedible materials into 
edible substances. Metabolizers such 
as those in ruminants could be used 
to treat plants that require pre-treat- 
ment before being eaten by man. 

Also in this area, is the develop- 
ment of a closed cyclical, biological 
system wherein microorganisms could 
be used to produce edible foods from 
cellulose materials and waste. 

These methods are needed for con- 
ditions during military action where 
the individual may not be able to 
carry sufficient rations to tide him 
over the survival period. He would 
need to actually “live off the land.” 

National Inventors Council, 
U. S. Department of Commerce 


Big Fruit Should 
Taste Better 


The growers and other segments 
of the fruit industry recognize that 
yield alone is not a measure of suc- 
cess in fruit growing. It is essential to 
produce fruit attractive to the palate 
as well as to the eye. 

Orchards that most commonly pro- 
duce peaches poor in flavor are those 
getting very heavy nitrogen treatments. 
These peaches show a low content of 
soluble solids, sugars, and other sub- 
stances that give the fruit its flavor. 
The fruit of adjacent orchards moder- 
ately fertilized with nitrogen some 
higher content ol 


using 


times has a 50 

soluble solids. 
Some means is needed for judging 

fruit on the basis of flavor as well as 
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looks—with subsequent payment to 
the grower on that basis. 
Lawrence L. Claypool, Uni- 
versity of California 


Corn Grows Better 
With Precise Seeding 


Ihe position of the seed partly de- 
termines how a corn plant grows. A 
corn kernel may be planted with the 
point down and with its flat sides 
parallel to the row. In this position, 
the leaves grow out into the space 
between the rows, rather than along 
the corn row. 

With leaves growing at right angles 
to the row, there is less soil moisture 
loss from evaporation. Up to 90 
less sunlight strikes the ground. 

Random-planted kernels produce 
leaves at many different angles to the 


ORIENTED KERNELS must be planted by 
hand. Evenutally, scientists suggest, they 
could be fastened to tape—points down, 
flat sides parallel with row 


row. Leaves overlap and give the 
ground less shade. 

The corn yield seems to be in- 
creased. Corn grown from oriented 
kernels has out-yielded by 3 to 
bushels corn from random-planted 
seed. Corn from oriented kernels pro- 
duces more when planted in rows than 
in checks. Rows 30 inches apart pro- 
duce more corn than rows 40 inches 


25 


apart 
On the other hand, random-planted 
corn yields better in checks when 
checked than when planted in rows, 

because of the leaf growth 
D. B. Peters and J. T. Woolley of 
USDA {RS, with Illinois Aericul- 

tural Expe riment Station 


Calif. Fertilizer Assn. 

The California Fertilizer Assn. will 
hold its 36th annual convention in the 
Fairmont Hotel in San _ Francisco, 
Nov. 9-11 





Warren, Indiana 
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of Vegetables and Fruits ' 
FASTER 7 


MORE ECONOMICAL 
MORE PROFITABLE 





Vegetable and fruit canners and packers now using the hot lye peeling bath 
find this method is much faster, less costly and therefore more profituble 
than other peeling methods. And more and more varieties have been added 
to the list of fruits and vegetables which may be economically and profitably WHICH MAY BE 
lye-peeled. 
ye} ECONOMICALLY AND PROFITABLY 
Other methods of skin removal such as steaming alone or mechanical abra- LYE PEELED INCLUDE: 
sion usually are slower, and often cause wasteful loss of product by cooking 
too deeply or mechanically removing too much. m 

White Potatoes 


VEGETABLES AND FRUITS 


Lye (caustic soda) penetrates the skins and the underlying cells are Sw a : 

pats : Sweet Potatoes 
softened. They slough off in the washer and carry away the residual lye, 
leaving no harmful substances. Hot lye peeling means economy in plant 
size and equipment due to greater speed in the peeling process. Parsnips Sugar Beets 

PENNSALT Caustic Soda is available in three forms . . . flake, solid and liquid Pumpkins Squash 

If your plant does not use the lye peeling method, our Technical Service 
Engineers will gladly assist you by making studies and recommendations Peaches Apricots 
for this more profitable process. Write to Pennsalt of Washington Division, 
PENNSALT CHEMICALS CORPORATION, Tacoma 1, Washington. 


Ask for Technical Bulletin No. P-1011 Vy 


Pennsalt of Washington Division 


TACOMA 1, WASHINGTON Pe n n 5 a | t 


Offices and Plants: Los Angeles and Menlo Park, Calif. 


Philadelphia, Pa., Portland, Ore., Vancouver, B. C. (CRestwood 8-1412) Chemicals 


PENNSALT CAUSTIC SODA is made at Calvert City, Ky., Portland, Ore., ESTABLISHED 1850 
Tacoma, Wash., Wyandotte, Mich., and Mexico City. 


Beets Carrots 


Tomatoes Onions 
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i) WESTERN CANNER/PACKER NEWS 


Food Processing Unit 
Used by Fiotill Products 

A complete food processing unit, 
which uses the new packaging process 
of filling special 55-gallon steel drums 
with liquid food concentrates, has 
been installed by Flotill Products, Inc., 
Stockton, Calif., according to an an- 
nouncement by Tillie Lewis, president 
of Flotill, and Frank A. Bellato, presi- 
dent of Thermovac, Inc., Stockton, 
a subsidiary of Rheem Manufacturing 
Company. Thermovac, Inc., designed 
and manufactured the unit. 

Food concentrates can be pack- 
aged cold without preservatives, addi- 
tives or refrigeration for shipment in 
drums to the food manufacturing 
markets with this new process. Use of 
special 5S-gallon drums brought a 
new concept in food packaging when 
it was introduced last year. The 
process provides major economies as 
well as improved flavor, color and 
consistency 

“This new equipment with its bold 
and imaginative use of 55-gallon 
drums, which can be stored without 
refrigeration, is part of our program 
of keeping in advance of the state of 


the art in food processing,” said Mrs. 
Lewis. “It fits into our planning for 
constant plant modernization and for 
introducing intriguing new food prod- 
ucts. We are sure this unit will help 
us deliver California food products 
to the user and consumer with all 
their wonderful flavors and qualities 
intact.” 

The new unit will have a capacity 
of processing and filling twenty 55- 
gallon steel drums an hour with food 
concentrates. 


Dehydrated Food Plant 

A new $100,000 plant, Dehydrated 
Foods, Inc., has been offically opened 
in Douglas, Ariz. Onions and garlic 
will be processed into powder, chop- 
ped and flake form. About 30 persons 
will be employed. A. R. Kenyon is 
president of the new firm. He has 
operated the Canyon State Canners 
in Douglas for the past 10 years. 


Krim-Co Buys Bireley’s 

Bireley’s, beverage-base firm of 
Hollywood, Calif., has been acquired 
by Krim-Co Corp., fountain and con- 
fectionery supply house of Chicago, 


Ill. The California company originally 
was founded by Frank Bireley, after 
he had worked his way through Stan- 
ford University selling orange juice to 
campus fraternities. Later it was ac- 
quired by General Foods Corp. 


Tasty Foods Merges 
With Chicago Food Firm 

Tasty Foods, Inc., Denver, Colo., 
potato processor, has announced its 
merger with Beatrice Foods Co. of 
Chicago, Ill. Beatrice distributes dairy 
products under the Meadow Gold 
label throughout the West and Mid- 
west. 

Terms of the merger were not dis- 
closed; however, Tasty will continue 
to operate under its present manage- 
ment. Leon Kobey will continue as 
president and his brother, Silas Kobey, 
as secretary-treasurer. 


Companies & Plants 
Lamb-Weston, Inc., completed its 
new zero storage and warehouse fa- 
cility at Weston, Oregon, in time for 
the summer pear season. The cold 
storage ups total capacity of 2,300,000 
cubic feet of storage space. The build- 
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THERMOVAC equipment slashes processing costs for food 
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ing, tiltup concrete with no posts, is 
125 feet by 920 ft. The new facility 
provides for dry storage, and for a cold 
room 630 by 125 ft. which doubles 
former zero capacity. 


Columbia Packing Corp., Portland, 
Ore., a wholly - owned subsidiary of 
Nalley’s, Inc., Tacoma, Wash., was 
merged into the parent company on 
July 1, L. Evert Landon, president, an- 
nounces. Nalley’s pickle production 
facilities are being consolidated in Ta- 
coma, while sauerkraut packing will 
be continued in Portland. Nalley cans 
kraut in tin, ranging from picnic to 
No. 10 size; and also puts it up in 22 
oz. glass and in wood barrels from 15 


to 50 gal. 


Patterson Frozen Foods Co., Pat- 
terson, Calif., has completed con- 
struction of a $150,000 storage unit. 
The new unit contains 500,000 cu. ft. 
of storage space at 0° temperature, 
enough for about 9,000,000 Ibs. of 
frozen foods. 


Rogers Canning Co., Milton-Free- 
water, Ore., has recently completed 
building 11,500 ft. of sewer line to 
dump treated cannery waste water 
into the city system. The waste water 
is pumped to nearby fields for spray 
irrigation. 


Hershey Packing Co., freezer of 
Snohomish, Wash., has added a new 
cold storage warehouse adjacent to the 
present zero storage which will double 
holding capacity. The new warehouse 


Crosse & Blackwell Co., Baltimore, 
Md. preserver, announces the ap- 
pointment of Marlo Packing Corp., 
San Francisco, Calif., as marketing 
agent for its line of food products. 


Reed's Custom Cannery, Yakima, 
Wash., operated the past seven sea- 
sons by Robert Reed, has been sold 
and the equipment and building dis- 
mantled to make way for a freeway 


U. S. Tobacco Co., New York City, 
has purchased Circus Foods, Inc., San 
Francisco, Calif., leading manufacturer 
of canned nut products in the West and 
Southwest. 


Pacific National Foods, Inc., Seat- 
tle, Wash., announces that production 
of grade A frozen fruits and vegetables 
for the “Miss Muffett” label will be 
doubled this year. According to Harlan 
James, Valley Packers, Inc., Puyallup, 
Wash. and Berry Valley Farm Pak, 
Lake Stevens, Wash., are joining the 
“Miss Muffett” sales program this 
year. 


Men in the News 


Tom Millan has been named man- 
ager of a newly set up marketing de- 
partment at Nalley’s, Inc., Tacoma, 
Wash. Cecil Walrath was named man- 
ager of public relations. 


Prescott R. Lloyd has joined Pacific 
Hawaiian Products Co. as production 
specialist. Mr. Lloyd has had 21 
years experience in the technical end 
of the food industry. 


Joseph Blumlein, president of S&W 
Fine Foods, Inc., has been elected a 
director of the Di Giorgio Fruit Corp., 
San Francisco, Calif. Mr. Blumlein’s 
appointment fills the vacancy created 
by the retirement of Wendell K. Mc- 
Cracken, who was also president of 
TreeSweet Products Co., a subsidiary 
firm. J. $. Di Giorgio, president of Di 
Giorgio Fruit Corp., will assume the 
presidency of TreeSweet. 


Russell P. Snyder has been pro- 
moted to sales manager of Tri-Valley 
Packing Assn., San Francisco, Calif. 


Donald Fisher, former Puyallup 
and Ridgefield, Wash. frozen food 
plant operator, is convalescing in Ta- 
coma following a recent heart attack. 


Percy Berg has been appointed su- 
perintendent of C. S. Kale Canning 
Co., Earl Kale, general manager, an- 


nounced. He replaces Elvin Kale, who 
died last year. Robert Lind continues 
as Office manager. The Kale Company 
will can beans, beets, and carrots this 
year. 


McKay McKinnon, Jr., chief of dis- 
trict, Food and Drug Administration, 
with headquarters in San Francisco, 
Calif., will talk on new food, drug and 
cosmetic legislation at the Regional 
Technical Conference in Berkeley, 
Calif., Nov. 19. He will demand that 
additives be proved non-toxic before 
use and will cover packaging that 
could possibly “migrate” into food. 


Robert E. Ward has been appointed 
acting manager of Prosser Packers, 
Prosser, Wash., following the recent 
resignation of Daniel Barbee, who has 
returned to full-time operation of Bar- 
bee Truck Lines. Sivert Miller has been 
temporary acting manager of the 
quick-frozen foods operation. 


Harold Warten has been appointed 
eastern sales manager of Seafare 
Eastern Co. (Carnation fish and sea- 
foods), Los Angeles, Calif. 


Stanley G. Hafley has retired from 
active management of the San Fran- 
cisco branch of Cudahy Packing Co. 
Mr. Hafley has been with the Cudahy 
for more than 40 years. 


Obituaries 


Dr. Ernest Geiger, University of 
Southern California Medical School 
professor, and former chief of research 
and development of the Van Camp 
Sea Food Co., Long Beach, Calif., 
died recently at his home in Los An- 
geles following a heart ailment. At the 
November meeting of the Southern 
California Section of the Institute of 
Food Technology, Dr. Geiger will be 
honored posthumously as “Food Man 
of the Year for 1959.” 


George F. Shea, 43, purchase di- 
rector for the Welch Grape Juice Co., 
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WOVEN WIRE BELTING FOR EVERY JOB 


that’s the place for ALLOY 
Wire Belts! Available in weaves for every purpose, round 
wire or flat wire. in a variety of metals. Our central West- 


WHERE the job is rugged 


ern location 


Write for details now 
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means better service you can depend on! 





Lil 


ALLOY WIRE BELT COMPANY 


Phelan Avenue e Telephone CYpress 4-1155 e San Jose 12, California 


40C 





Inc., Westfield, N. Y., died recently 
in his home in Amherst after a long 
illness. He was a member of the Pur- 
chasing Agents Assn. of Western New 
York. 


Crab Apples 

S & W Fine Foods, Inc., San Fran- 
cisco, Calif., is packing its Spiced 
Whole Crab Apples in glass containers 
which permit a full view of the prod- 
uct. A narrow, wrap-around label is 


used. One-lb. jar and metal vacuum 
closure are manufactured by Owens 
IHlinois Glass Co., San Francisco, 
Calif. Labels are by Schmidt Litho 


graph Co., San Francisco 
I 
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News of Western Suppliers 


Anchor Hocking Plant 
Now In Operation 

Wm. V. Fisher, president, Anchor 
Hocking Glass Corp., Lancaster, Ohio 
announces that the firm’s new glass 
container manufacturing plant at San 
Leandro, Calif., has started manufac- 
turing Operations. 

The San Leandro plant houses all 
new equipment furnace, glass con- 
tainer forming machines, lehrs and 
other equipment necessary to the op- 
eration of an automated 1959 type 
glass factory. The plant is served by 
the Southern Pacific Railroad and by 
truck lines 

Ihe plant’s site, a twenty-three acre 
tract at 1940 West Avenue 137 in San 
Leandro, was secured by Anchor 
Hocking in October, 1956. A_ new, 
modern type steel and concrete ware- 
house was constructed on the site in 
1958 

Anchor Hocking Glass Corp., now 
has 16 piants, three of them operating 
on the West Coast—it’s subsidiary, 
Maywood Glass Co., in Los Angeles, 
the Pacific Coast Closure Div. of An- 
chor Hocking at South Gate, Calif., 
and the new San Leandro facility, all 
operated by Maywood Glass Co. man- 
agement 

The addition of the San Leandro 
plant made it possible for Anchor 
Hocking to round out their West Coast 
glass package service and, at the same 
time, to more efficiently serve their 
Northern California and Northwest 
customer's requirements 

Howard V. Fulton, vice-president 
and general manager, Maywood Glass 
Co., and a director of Anchor Hock 
is in charge of all 
Anchor 


ing Glass Corp., 
West Coast operations for 
Hocking 


Dinner To Honor 
Gordon Griswold 

On October 1, 
will retire after 33 years of service 
with Morton Salt Co. A stag dinner ts 
being planned in his honor for the 
evening of October 2 at the Fairmont 
Hotel in San Francisco, Calif 

Norman Karel, executive vice presi- 
dent of Pacific Mercantile Co., San 
Francisco, is chairman of the com 
mittee in charge of the dinner 


Gordon Griswold 


Men in the News 


Herbert G. Hueg has been named 
purchasing agent at Kohlenberger 
Corp., manufacturer of refrigeration 
equipment, Fullerton, Calif 


Frank Loonam was appointed sales 
engineer, Economic Machinery Co., 


Worcester, Mass. His territory will in- 
clude Washington, Oregon, Idaho, 
Montana, Wyoming, plus the northern 
half of California. Mr. Loonam will 
headquarter at the firm’s West Coast 
sales headquarters in Palo Alto, Calif. 


Dr. Stuart Smith was appointed di 
rector of research, Seed Research 
Specialists, Modesto, Calif 


John Gilbert, general sales man- 
ager, Crown Zellerbach Corp., San 
Francisco, Calif., is now general man- 
ager. He continues as a vice president 


of Zellerbach Paper 


R. T. Blowney J. A. McCormick 


Sig Funke E. W. Carey 


Three top sales personnel promoted 
in the Pacific Coast Div. of Owens 
Ill. Glass Co. are James A. McCor- 
mick, manager of sales divisions, be- 
comes assistant general sales manager 
and manager of sales divisions. Robert 
T. Blowney, manager of sales to the 
beverage industry, becomes San Fran- 
cisco branch manager. Sig Funke, 
former manager of the SF branch, is 
the new general sales manager and 
manager of sales divisions. 


E. W. Carey, vice president — mar- 
keting, Fibreboard Paper Products 
Corp., San Francisco, Calif., has been 
elected to the board of directors 


Richard D. Brooding, salesman in 
Oakland branch of Owens-Illinois 
Glass Co., has been transferred to the 
company’s San Jose sales branch of- 


fice 


Leroy A. Thomson, west coast rep- 
resentative for Metal Glass Products 
Co., Elkhart, Ind., for the past nine 
years, has recently moved into the 
firm’s west coast office at 555 E. Wal- 
nut St., Pasadena, Calif 
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'/ NEW PRODUCTS AND PACKAGES 


Concentrated Giblet Gravy 
Hayden House Foods Co., Chicago, 

lll., is packaging a new item for the 

Hayden House 


institutional trade 


tt 
frozen concentrate Tur- 
The Roll offers 40 


“True Serve” 
key Giblet Gravy 


servings 


Frozen Concentrates 

Libby McNeill & Libby, Frozen 
Foods Div., Chicago, Ill., has intro 
duced two new frozen concentrates as 
their Juice Jubilee. 


part of annual 


Pineapple-Raspberry Drink and Pine 
apple-Strawberry Drink are packaged 
in 6 oz. cans. Each makes a full quart. 


Salad Magic 


Best Foods, Inc., 
test marketing its recently 
“Salad Magic” salad dressing in a sin- 
gle lock, multiple unit skeleton design 


New York City, Is 
introduced 


package developed and produced by 
Mead Packaging Inc., Atlanta, Ga 
This version of the Cluster-Pak re 
quires no corrugated pads or partitions 


to separate the glass containers 
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Fizz Drink 

National Biscuit Co., New York 
City, is introducing a new instant fizz 
drink called “BEV.” Each flavor— 
there are six: grape, cherry, orange, 
lemon-lime, strawberry, and root beer 

is packed separately in an envelope 
containing six individual drink pack- 
ets. The drink is sugar-free and con- 
tains no caffeine. 


Instant Seasonings 

R. T. French Co., Rochester, N. Y., 
has introduced two new products—an 
instant mixed vegetable seasoning and 
an herb seasoning. Both products are 
packaged in cylindrical glass jars with 
wrap-around labels which feature 
recipe suggestions. The vegetable sea- 
soning is a blend of dehydrated car- 


AS 


a 


rots, Onions, tomatoes, celery, sweet 
pepper and spinach. The herb season- 
blend of seven 


ing offers a secret 


herbs. 


Junior Cereal and Drink 
Gerber Baby Foods, Fremont, 

Mich., recently introduced two new 

products. They are a juice drink, 


COMPLETE 


o PACK AGING 
C SERVICE 


ABE customer service includes: 


V PACKAGE DEVELOPMENT 


V OUTSTANDING ART WORK 


V LABEL DESIGNING 
V DESIGN ENGINEERING 


V BRILLIANT COLOR PRINTING + PACKAGING RESEARCH 


There's an ABC distributor 
and warehouse near you 


servine THE | 
est WITH | 
CONTAINERS | 
since 1910 | 


GENERAL BOX DISTRIBUTORS 
IMPERIAL VALLEY Box COMPANY 
ARIZONA BOX COMPANY 

sTOC KTON 80x com PANY 


HARBOR BOX & LUMBER COMPANY 


American Box Corporation 
SAN FRANCISCO - LOS ANGELES - SACRAMENTO - NEWARK 





— os 


LOAD-LIGHT-LOOK! 


You test fast 
with this 


lowest-cost Abbe! 


B&L Abbe-3L Refractometer tests 
purity and concentration with top 
accuracy. Reads refractive index to 
.0005; estimates to .0001. Reads dis- 
solved solids to .2%; estimates to .1%. 


Fastest, easiest operation ever. 
Upfront horizontal prism loads or 
wipes in a wink. You can actually 
complete several tests a minute! 


Lowest-cost Abbe. You pay only 
$745 for Abbe-3L .. . less than 29¢ 
per working day for the first ten years 
of its long trouble-free life. 


BAUSCH & LOMB OPTICAL CO 
69745 St. Paul St., Rochester 2, N. Y. 


Send me Abbe-3L Catalog D-280. 
I'd like a demonstration. 

NAME 

TITLE 

COMPANY 


ADDRESS 


= _ _ 


Here are a few 

of the many areas 
where B&aL 

Abbe-3L Refractometers 
are standard 

test equipment: 


Education 
Research 
Development 


= 


Organic Chemicals 
Solvents 

Glass 

Oil Contamination 
Hydraulic Fluids 
Petroleum Derivatives 
Plasticizers 
Chlorinated Solvents 
Silicones 

Nylon 

Cocoa and Chocolate 
Salt Solutions 
Polymers 

Proteins 

Woxes 

Essential Oils 
Peroxide Solutions 
Coffee Solids 
Polyester Resins 
Paint Solvents 
Pharmaceuticals 
Biologicals 

Flours 


Strained Orange-Apple Juice, and a 
breakfast combination, Junior Cereal, 
Egg Yolks & Bacon. The new products 
are priced and packed similar 
baby food items 


Key Club Brand 

The Fall River Canning Co., Fall 
River, Wis., is introducing its new Key 
Club brand of peas and corn packed 


to other 


in lithographed metal cans. Highly re- 
flective #300 cans supplied by Con- 
tinental Can Co. are used to pack 15 


oz. of each product 


New Package Briefs 

Honey in Re-use Tumblers: [ropical 
Blossom Honey Co., Edgewater, 
Fla., is packaging Tropic Bee 
Orange Blossom Honey in I|4 oz. 
glass tumblers which can be re-used 
as drinking glasses. Vacuum closure 
provides product information. 


New Tea Packages: Thomas J. Lipton 
Ltd. is packaging its tea product ap- 
pearing on the Canadian market in 
newly designed cartons developed 
by Frank Gianninoto & Associates, 
Inc., New York City. The overall 
design is typographical in appear- 
ance. Packages are by Carton Spe- 
cialties Div., Hinde & Dauch Paper 
Co., Ltd. and Filey Hall Paper Box 
Co., Ltd. 


Coffee in Lamofoil Bag: James G 
Gill Co., Norfolk, Va., has intro- 
duced its Gill's Golden Blend Cot 
fee, an all-purpose grind, in a Lamo- 
foil bag manufactured by the Flexi- 
ble Packaging Div., Continental 
Can Co., Devon, Pa. The 1-!b 
is made up of reverse printed ace 
tate laminated to aluminum foil and 
is lined with Lamofilm. 


Dag 


Smooth Sides for Cocktail Onions: 
H. J. Heinz Co., Pittsburgh, Pa., is 
packaging its sour cocktail onions in 

straight-sided jar replacing 

The 3'% 

supplied by Brockway 

Co., Brockway, Pa.: caps by White 

Cap Co., Chicago, Ill; labels by 

Standard Packaging Corp.'s Fuller 

Label and Box Co., Pittsburgh 


a new 


the octagonal look oz 


jars 


are Glass 
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Products with the big look stimulate the buying impulse 
of the busy shopper. Only multiple packaging puts the 
big look right in the middle of crowded retail shelves 
where it really stands out. Better yet, only multiple 
packaging backs up the big look with a big buy to match. 

Discover the new potentials and new directions of 
this high-powered merchandising combination. . . . Send 
today for a revealing, factual analysis of a recent survey 
on multiple packaging, conducted by Container Corpo- 


ration in cooperation with National Canners Association. 


(cei) CONTAINER CORPORATION OF AMERICA 


big’ 


Container Corporation of America 
Valley Forge Marketing Center 
5000 Flat Rock Rd., Phila. 27, Pa 


Please send me your Big Look 
Multiple Packaging Survey. 


Name 
Position 
Company 


Address 
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ii ee has proved Tit!” 


VERDICT 


THE WORLD 


SUPER C.M. 


HAS NO EQUAL! 


Prospective customers of glass labeling ma- 
chinery are like prospective customers 
everywhere . . . they want to be sure they’re 
right even after they buy. Recently several 
owners of the versatile Super C.M. labeler 
have been approached by competitive ma- 
chinery manufacturers who offered to put 
in their equipment on a “trial’’ basis. 


“Why not?” they agreed .. . 


Result? . . . hands down proof that the 
WORLD Super C.M. is by far the most 
versatile high speed labeler ever used! 

In test after test it outperformed each 
and every competitive machine. The Super 


C.M. was so superior in operating efficiency 
against any competitive machine, that there 
was no real basis for comparison. Proof. . . 
that performance is the only true measure 
of machine worth. 

There is a substantial price differential 
between the Super C.M. and the competi- 
tive labeling equipment offered in these 
trials, but an operating efficiency of better 
than 10-15%, more than offsets this invest- 
ment. 

We will be glad to show you factual proof 
of Super C.M. performance. Better still . . . 
let us tell you what this unit can do for 
your packaging line. 











Good Labeling Se//s/ 





Paywor iro ftwees 





ECONOMIC MACHINERY COMPANY + WORCESTER 3, MASS. / Division of Geo. J. Meyer Manufacturing Company 


World’s Largest Manufacturer of High-Speed Labeling Machinery 





Classified Advertising 


When writing box advertisers, please address, ‘‘Box —<c/o 
Canner/Packer, 59 E. Monroe St., Chicago 3, Illinois.’’ 








: blind box FOR SALE—<6 Notional Pickle Groders on on as is Budgit electric hoist. Exact Weight Scale, Bostitch 
number. Minimum charge $4. Terms net prepaid Gasle . « « $25.00 each. Lang Salting Stetion, stapling machine feot-pedal operated. 4'/:-foot 
Each word of capital letters counted as two mt Pleasant, Michigan. washer belt-driven. DeVillbiss cir compresser 
words. Classified display 1 time $25 per inch HP motor. Two 42-inch FMC one-crate retort with 
Prehecter. spring release valves. Four retort crates. 11-foot 
picking toble motor attoched. 11-foot conveyor with 
Giv-Master lobe! poster with motor. McKee 


RATES: 15¢ per word, 75 extra for 











FOR SALE—FMC Stainless Crusher - 
Stonderd Knopp #429 Top Giver. Fitzpotrick st. st ; 
ting Machi odels D & F. 3,000, 3,700 meres 
FOUNDED 1922 gallon = mcg ‘a tanks with coils boiler return system, 2 HP motor on pump. All 
100 se. ft equipment in good condition. FOB Ashton, Ii! 











Ni ra PF . f Fil ' - 
Bted and p= Seetthene Steel. Mepe Ploten Piller 42ND US YOUR Delaney Conning Factory. Box 367, Rochelle, iI! 
= . INQUIRIES. PERRY EQUIPMENT CORP., 1405 N. _- —— -— -- + _ 
EB esearch of & berateries 6th St., Philadeiphie 22, Pa. FOR SALE—Keltles, Tanks, Fillers, Filters, Lobelers, 
Pumps, Mixers, Case Givers and Sealers, Vocuum 
Maurice Avenue al 58th Street, Maspeth 78, New York Cuy MODERN REBUILT PROCESS MACHINERY AVAIL- Pons, etc. Send us your — — list of idle 
ABLE AT GREAT SAVINGS. PROMPT DELIVERIES. equipment. Loeb Equipment Supply Co., 830 W. 
WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D. Filling line consisting of 4-piston Filler, pneumatic Superior St., Chicago 22, II! 
1079 Lombard St. Sen Francisco 9 Calif. __ Tel: Prospect 6 1415 4-head Capper, and Pneumatic Labeler—all inter- ielaatiiasin aiainiiads inital 
connecting conveyors.—Standard Knapp 429 Carton 
Sealers with Compression units.—A-8-C and Fer- FOR SALE—CLOSING MACHINES: +10 Canco 05, 
FOR SALE——M & E guson Carton Sealers.—Pneumatic Scale cartoning Topper, rebuilt, $1750 Steamflor # #400 Canco, 307 
line, consisting of Automatic Feed, Wax Liner, and 211 cons, rebuilt, $5850 #2 Cance No. 458. 
FOR SALE—2 Mode! & silkers in almost new condi Fillers, Bettem Sealer, Top Sealer ond Compression 40S Steomfilo, rebuilt, $6950 #2, 303. Continento! 
tien. J. C. le Rue Co. Inc., Crawfordsville, ind Unit.—Preumetic Scale Tite Wrep Mochine.—Jones CR Steamfilo, variable speed, rebuilt, $6750. 46 oz 
an Model CMY Constont Motion Adjustable Cartoner.— Angelus 29742, variable speed, A-1, $2250. 210 
Used lima bean, broccol! and cauliflower processing Package Machinery, Hayssen, Scondic, Hudson Angelus 83P, reconditioned, $1750 4p SUAINLESS 
equipment—stee! CRCO viners, Monitor pea and Sharp Wrappers, all models.—Werner & Pfileiderer STEEL MIXING KETTLES: 100 gol. 90%; 125 gol 
bean cleaners, gas driven power vueits, bucket 3,000 gal. and 3,500 gal. Jocketed Double Arm 90, double motion, stainless scrapers. 12-valve 
elevators, pre-cooler, straight-line steam bianchers, Mixers.—Dey, Beker Perkins, Hetimon Mixers, oll FMC Stainless soup FILLER, 211 and 300 diameter 
inspection conveyors, picking tables, hydro pumps, types.—Hepe, Elgin, Filler Piston Fillers.—World Fitzpatrick 12) Stainless COMMINUTING _MA- 
2 Battle Creek 51 wrappers, electric motors Rotary, Ermeld, Peony tebolers.—Stekes & Smith CHINE, 5 HP motor. 300 go! Steriline’’ Stainless 
L. |. Peckers, Inc., Eastport, N. Y G1, G2, G4, HG87, HG8S Fillers.—Resina LC Jacketed MIXING TANK. % Ton 1%, HP rR & Me 
FOR SALE—Complete Canning Piont—Ready to So MACHINES IN STOCK—Mixers, Lobe! CONDENSER. 12° 4 6" shell, p on 100 in te 
operate—located in mid-south—wel! ee for ors, Dryers, Fillers, Sifters, Grinders, Cepeers, Pul Stainless Tilting Kettle, guar't'd, $650. 210 Stand 
packing peaches, pimentos, sweet potatoes, fruits vorluere, Packaging Machines, Carlen Seating MMe Knopp FB Coser, motor-dr Good _ $1250 
and miscellaneous items—Doily capacity as chines. Write, Wire, Phone Collect for Details and VARIABLE-SPEED MOTORS: 1 HP U S$. Vari-drives, 
coses. Appraised few yeors ago at a Quotetions. UNION STANDARD EQUIPMENT COM 58 te 230 rpm, ball-bearing, drip-proof, 3-phose, 
$250,000.00. Well located in producing area wit PANY, 318-322 Lofoyette St., New York 12, N. Y gvoranteed like new. F.O.B. Detroit, each $225 
plenty of labor and ample warehouse oe98 eon en Phone CAncl 6-5334 oe mo gy coO., INC., 1188 Harrison St., 
facilities. For sale at approximately J an Francisco 3, al 
if interested write for details. Dixie Conner Com “ eg rma aah 
pony, (Seles Agents) P. O. Box 1348, Athens FOR SALE—FMC 8&-foot biancher with Reeves vori 
Georgia able speed and motor attached, used six weeks FOR SALE—Sealers Standard Knapp 429, ABC 
FMC hand-pocked filler with Reeves variable speed XSA, ABC XSSA, 2—1,500 gal. SS Tonks TE, 4— 
end motor attached with can conveyor, used six 400 to 600 gal. SS tank with agitators and covers, 
2 Chisholm Ryder All Stee! Viners, complete with weeks. Burt Labeler No. AU404 adjustable 6 oz 20 through 125 SS Groen kettles. Send for com- 
chain conveyors, elevators, belt drive, with 46 HP to 46 oz. cons with 3-phase 220 motor attached plete listings. We buy and sel!. Aaron Equipment 
gasoline engine; 2 Goulds centrifuge! pumps with Burt PCE high-speed case packer 3-phase 220 Compony, 9370 Byron, Schiller Pork, Il! 
4” intake and 4” discharge belt driven; 1 12 ff motor attached for 300 size cans. Urschel model - 
hot water blencher complete with reduction gear; 30C beon or asparogus cutter with motor and hop- 
1 Sinclair Scott Rod Washer RW 619; 1 pea holding per. American Can Closing Machine Model .006 FOR SALE—FMC full screen al! stainless pulpers 
300 cans. American Con Clos Mode! 101; Ursche!l Model O and Model B dicers; 


hopper; Ayare 5 Pocket Filler with change ports for motor attached for 
#303 and #2 cons; 2 Dewatering Reels; 2 Woilf- ing Machine No. 1 Western Semi-Automatic motor 5-250 gal. stainiess tonks; 2-3400 glass lined 


inger Beet Slicers. L. H. Moore Canning Company, attached for No. 10 cons. 11-foot butting machine tanks, Std. Knapp 8 oz. and Std. Knapp 211 x 414 
McAllen, Texas twe motors and transmission attached. Half-too casers; Stoinless Screw cooker 12” x 20°; FMC 
- - ——~ - syrupers for 2%, 303 and 210; King No. 10 
stainless filler twin piston; Mojonnier 500 gal 
stainless voc. pan; U.S. Bottle washer UF 18 wide; 
9 vaive bronze M&S to 2'; 5 pocket Ayers 210 
pocket filler; O'Donnel prehecter 35-11,” stainless 
tubes, 14 ff. Ig.; CRC tomato chopper, 8 piston 
Geyer filler, agit. hopper, stainless; 2 FMC ebro- 
sive peelers; Reitz 9° & 18” stoiniess disintegrators; 
CORPORATION 2—350 gal. glassed cherry vacuum pan; 2 Packo- 
matic auger fillers; California Machinery Exchange 
Co., 420 Market St., San Francisco, Calif 
Webster, New York «» Phone 270 or 370 


FOR SALE—1 Russel! Continvows Cooker, Serio! 

FOOD PROCESSING MACHINERY 2RCI.29, for 8 oz. sauce. 1 NuWay Caser for 

cons—set for 24's; have attechment for 

NEW USED REBUILT i > HP Century Motor. 1 NuWay Caser for 

cans—Double Action, Serial 253-944, ‘, HP 

FOR SALE General Electric Motor. 2 1000-Gel. Cypress Puree 

Tonk with Keokmore Coils, Steam Traps, efc 

(1) Ne. 10 Burt Labeler, Model AUPA Complete line equipment for custom 1 18 ox =. ag + Ba P nae #34, 
e » . Model 3 ottle ee an ischerge in 
(>) Aome Siiver Sitehers ety ‘. 06° . cluded. 1 World Single Head Bottle Labeler for 12 
(3) Allan Applesauce Machines; excel- Boxers for 2's, 2's's & 303's, Burt os. or 04 o2. eotean, Getta DGS, + Ga Geetine 
lent for many fruits & vegetables and Kyler. SS Merry-Go-Round, 10 HP Motor and Drive in 

(1) FMC 8.8. Pasteurizer, 30- 1'¢” tubes Cabbage Corers, single & double, cluded. 1 Rapid Elevator, Serial 226, Model 
(1) Ne. 10 Panama Closing Machine also Slicer RPB-C-15163M. 1 Sprout Weldon Corn Cob Crusher 


(1) FMC Continuous Steam Peeler (high Il Huntley Blancher, drum 2 yrs. Serial 24378, Type 10. 3 Peerless Double Huskers 
pressure) ld 3 Spragve-Selis Corn Cutters—Cream style or 


old. 
whole grain 1 FMC Blending Mixer, Model MC 
(1) FMC — Pressure Cooker No 150-gal. 5.8. Lee Tank with coils Seriel 2310. 1 Seregue-Selle Sither, Medel 7 
2 and } 


Apple Treating Tanks, §.5., 10 long. Serial 224-401. 1 Bucket Corn Elevator, 14 ft. long 

(1) Ne. 10 Weber Apple Filler Elgin Single Head Capper, 6 ot. te 1 Wolfinger Beet Slicer, Serial 23-153-49. 1 2303 
(12) Pease Double Apple Parers gallons Tepper for 2400 CANCO Closing Machine 1 
(1) FMC Continuous Abrasive Peeler (2) Pfaudler 8.8. Ne. 10 Juice Fillers CANCO 24 ft. MT Can Elevator complete with 
(8) FMC Hand Pac Fillers for & os 1 FMC 8.8. 46 os. Juice Filler Belt, Geor Head Moter, Mercury Switch, etc. If 
303's, and 10's (1) Pfaudlier Steam Peeler, completely you hove any interest in this equipment, please let 

vs heor from you. Valley Canning Company, inc 


(4) .006 Cance Closers for s, e's, rebuilt. 
3200's, and 3038's; perfect (1) Russell 16° Continuous Cooker; used P.O. Box No. 392, Rio Hondo, Texas 


(1) 7% HP Amesteam Boller, 100 . ene season 
pump 4 return system Cider Presses, all sizes. Write for details. 
WIRE FORMS: Hondies, Paris, Displays———— 
MADE TO YOUR SPECIFICATIONS————— 
WRITE FOR 1959 CATALOG — 10,000 ITEMS lie Ger Gee: i nein ap teenies én, 


FASFORM WIRE FORMING DIVISION 
Serving the food processing industry since 1912 6201 Carnegie Ave., Cleveland 3, Ohio 








FOR SALE—Complete Biockeye pea line as follows: 
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WANTED MACHINERY 


WANTED—Corrugated Boxes, Folding paper boxes, 
cellophane bags ond rolls and any other discon 
tinved packaging material for sole. Berry Box Co., 
Inc., 1013 Broadway, Brooklyn 21, N. Y. There have been 22 in a series of 10. Concentrating & Drying 





Processing Technology Handbook Series 


Duro-Mill 6 oz. Hi-Speed Can Filler, 200 CPM; articles appearing in CANNER/- (Joslyn/Heid) Feb., 
New-Way Lobeler V6SB. up to gal. cont., elevotor, PACKER and in a predecessor jour- 


7 twisters; Burt Coser No. 8042; New-Woy Caser . . . 
4301.407. WANTED YOUR SURPLUS EQUIPMENT nal. Single copies of many of the earli- 


Ace Processing, 6829 South Kenwood Ave., MUseum er articles are still available at 25c . . . 
. - ° / *) 1 
4-3380, Chicago 37, | : each, and a reprint of the first 14, er +) ng May 25 


. plus No. 16, may be purchased for 
BUSINESS OPPORTUNNTES $1.50. Subjects covered to date in- . Quality Control 


WANTED Brokers or specialty men who are selling ~lude: 

bokery trade, bokery supply trade, ice cream and clude: (Kramer ) June, 
soda fountain trade, chain and independent grocery ‘ 
trade, bor trade, their requirements on maraschino Article Date . Research & Development 
cherries—glaced, bottled and bulk. Write Box 369 es (Heid) Aug., 
Connor/Packer 1. Water (Joslyn/Heid) Sept., 1955 


HELP WANTED . Steam (Joslyn/Heid) Dec., 1955 


; Special Ingredients 

large Manufacturer of Canning Machinery Equip . . . 
meat ts tecking fer @ salesmen. Mechinery sales . Salt (Joslyn/Heid) Feb., 1956 (Siemers/ Rockwell) 
experience preferred but not essential However, in ? Jan., 
must have knowledge of the Canning Industry. Earn . Metal Containers 
ng potential in five figures based on Salory pius , ; 95 > 
oe” wee tes ne (Joslyn/ Heid ) April, 1956 4 Vente ow aa 

: oodroo ar.-Apr., 
ASS'T. PLANT SUPERINTENDENT by  nationolly . Crop Contracts ° 
known pocker of fresh and candied fruits, food ; ; < 7 ; ; 
namie, an teed te Gos Een dee te (Gilchriste/Lane ) ne . Flexible Packaging 
expert in setting-up production procedures, cost con May as (Ball) May, 
trols and dealing with seasonal help. A knowledge . . r . 
of wholesale markets ond packaging would be heip Sugar (Miller / Mattice/ ‘ Financing (Mayman) 
ful. Excellent opportunity for qualified man to be Lloyd/Junk ) June May 25 
come plant manager. Should be seasoned and thor s P PaaS 
oughly experienced in similar capacity. Write fully °° ¥ . - . Lb . 
n confidence, age, educetion, experience, past earn : Ionizing Radiations , Flexible Packaging il 
ngs. Enclose snapshot. G. Schultz, Room 202, 8693 (Huber Heid ) Aug., (Ball) July, 
Wilshire Bivd., Beverly Hills, Calif ‘ 
COST ACCOUNTANT-SYSTEMS MANAGER Experi - Corn Sweeteners - Plant Safety 
ence and training in cost and general accounting; (Lewis) Oct., (Westerman) Oct.-Nov., 
knowledge of IBM or equivalent EDP system pre 
ferred —_ d be familior with general office pro . Glass Contaniers 22. Instrumentation 
cedures his s an excellent opportunity, limited ; » 
ae to aie. tae & Gb an ae (Wright) Dec., (Roemer ) Apr.-May, 
medium-size food processor (vegetabie). Our em 
ployees are aware of this opportunity. Ali replies 
will be treated confidentially. Box 199 


. Electricity (Spain) April, 


. Enzymes (Joslyn) Nov., 





Eliminate Printed Carton 
Inventory Costs! 


SERVICE CAP © 


No longer is Paperlynen Caps are ADJUSTABLE to 
owes Bg A a any headsize. Insure perfect fit. Light 
printed cartons. Now and comfortable. More ECONOMICAL. Reduce your 
a on pono = present Cap expense by 50%. Distinctive with your 
data either alone or special imprint. Millions used annually by nationally 
png nd — known companies. Just mail coupon below with man- 
dress, contents, size, ager's signature and we will send you absolutely FREE, 


~~ eA a Patented Adjustable Paperlynen Service Cap. 


Cartons printed on 
a YOUNG CARTON ; i= 
NTER’ will set os 
aera cartons apart Phe . PAPERLYNEN COMPANY 
nad competition in . 555 West Goodale St., Dept. C-9, Columbus, Ohi 
appearance and read- Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. 
Imprinting special data on 
ability. knocked down cartons is Firm Name 


quick, easy and positive 
Contact your near Address 


est D/B distributor for 
more details. City — State— 


Signature 





of Manager — 


DIAGRAPH-BRADLEY INDUSTRIES Inc. Name of Paper Jobber most fsequentiy patsonized: 
P. O. BOX 269 HERRIN, ILLINOIS 


DISTRIBUTORS IM ALL PRINCIPAL CITIES 
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ANGELUS 


Stokelys 
Van (amps 


* MODEL GOL SEAMER — High Speed Straight Line Feed Closing Machine 
or with disc feed for can making —is used by these canners for 
seaming cans 2\s 44%" in diameter at speeds up to 500 cans per 
minute. Also available with disc type can feed for can manufacturing 
use oniy 


Canners and can makers the world over need ...even 
demand the ultimate in simplified, rugged, efficient 
design. These demands are met by Angelus...the 
nation’s only manufacturer exclusively producing 
1utomatic can closing machines. 

Angelus seamers, backed by over 45 years of experi- 
ence, are rugged and dependable; they are simple to 
operate and maintain; they represent the lowest pos- 
sible initial investment. 


WRITE TODAY for complete details. Specify products, 
can dimensions and your capacity requirements. 


AUNIGLE MUS 


Advertisers in This Issue 
Alloy Wire Belt Co. 40C 
American Box Corp. 41 
Anchor Hocking Glass Corp 8-9 
Angelus Sanitary Can Machine Co 48 
Aseptic-Thermo Indicator Co 48 
Bausch & Lomb Optical Co 42 
Burt Machine Co. 33 
Container Corp. of America 43 
Continental Can Co 14 
Cromwell Paper Co 29 
Crown Cork & Seal Co., Inc + 
Cuyler Corp., Otto W 
Diagraph-Bradley Industries, Inc 
Diamond Crystal Salt Co 13 
Economic Machinery Co 44-45 
Food Machinery & Chemical Corp 6 
Fouché, Maison Frédéric 3 
Griffith Laboratories, Inc 3rd Cover 
Hardy Salt Co 38 
Heekin Can Co 4th Cover 
Krenz, Inc., Oscar 40D 
Owens-Illinois 1] 
Paperlynen Co 
Pennsalt of Washington Div 
Peterson & Peterson 
Robins and Co., Inc., A. K 
Scott Viner Co 
Shuttleworth Machinery Corp 
Thermovac, Inc 40B 
United States Rubber Co 3 
Urschel Laboratories, Inc 2nd Cover 
Warner, Inc., Lansing B 
Waukesha Foundry Co 
White Cap Co 


ATTENTION! 
Vertical or 
Horizontal 

steam retort 
users! 


Cook-Chex takes the last trace of guesswork out 
of production control. 

1. Eliminate wrong cook schedules. 

2. Keep retort baskets in sequence. 

3. Guard against “by-passing” retorts. 

4. Provide low-cost permanent records 

for your cooking-plant. 

Cook-Chex is the chemically impregnated 
retort tag that changes from purple to green 
only after your run has been properly and 
completely retort processed. Hang a Cook- 
Chex on each basket before retorting— 
inspect it after withdrawing. You have the 
full “protection” record at a glance. It's that 
easy—that sure. 
Used by ail major packers. Approved and rec- 
ommended by cannery inspectors. Ask them! 


Send for Free samples. 


ASEPTIC-THERMO INDICATOR CO. 


Dept. CP-9, 11471 Vanowen $t., No. Hollywood, Cal 
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0 Qa a ae 


September 

9-10—Pet Food Institute, 2nd annual 
convention, Drake Hotel, Chicago. I11. 

9-12—-National Institutes of Health, 
symposiums on food enzymes and 
molecular biology, Oregon State Col- 
lege, Corvallis 

17—Ninth Citrus Processing Confer- 
ence, Citrus Bldg., Winter Haven, Fla 

2i-Jan. 30—Illinois Institute of Tech- 
nology, food engineering courses 
Chicago, Ill 

22-24—-Institute of Sanitation Manage- 
ment, sanitati maintenance confer- 
ence and show, Hotel New Yorker 
New York City 

23—Instrument Society of America, 
14th annual instrument - automation 
conference & exhibit, Chicago, Ill 

28-29—-Peanut Butter Mfgs. Assn., an- 
nual meeting, Washington, D. C 


October 

5-6—Packaging Specifications Confer- 
ence, Purdue University, Lafayette 
Ind 

6—Wisconsin Canners Assn., annua! fun 
day, Dellview Hotel, Lake Delton 
Wis 

15-16—Quartermaster Assn., annual 
convention, Hotel Statler-Hilton, New 
York, N. Y 

15-17—Florida Canners Assn., 28th an- 
nual convention, Hollywood Beach 
Hotel, Hollywood, Fla 

21-23—National Agricultural Chemicals 
Assn., 26th annual meeting, French 
Lick-Sheraton Hotel, French Lick 
Ind 

25-28—National Frozen Food Distribu- 
tors Assn., merchandising exposition 
Sherman Hotel, Chicago, Il 

27—-National Prepared Frozen Food 


Merchandising Calendar 


Oct. 1-31: Natl. Rice Harvest Festival 
(Rice Consumer Serv., Realty Bldg., 
Louisville 2, Ky.) 

Oct. 1-31: October Cheese Festival 

Dairy Assn., 20 N. Wacker 

.. Chicago 6, IIl.). 

11-17: International Pizza Week (In- 
ternational Pizza Club, Box 213, New 
York 1, N. Y.) 

Oct. 12: Columbus Day 

Oct. 15-24: Natl. Macaroni Week (Natl. 
Macaroni Inst., 139 N. Ashland Ave., 
Palatine, Ill.) 

Oct. 15-24; Natl. Apple Week (Natl 
Apple Week Assn., 1302-18th St., N 
W., Washington 6, D. C.). 

Oct. 17: Sweetest Day 


Processors Assn., annual meeting, 
Hotel Sherman, Chicago, Il 

29-30—National Pickle Packers Assn., 
annual meeting, Drake Hotel, Chi- 
cago, Ill 

29-31—Florida Canners Assn., 28th an- 
nual meeting, Hollywood Beach 
Hotel, Hollywood, Florida 


November 

2-5—Air-Conditioning and Refrigera- 
tion Institute, 11th exposition, Atlan- 
tic City, N. J 

5—Illinois Canners Assn., fall meeting, 
LaSalle Hotel, Chicago, Ml 

9-10—Wisconsin Canners Assn., 55th 
annual convention, Schroeder Hotel, 
Milwaukee, Wis 

1l1—Utah Canners Assn., annual meet- 
ing. election of officers 

16-18—Georgia Canners Assn., annual 
convention, King & Prince Hotel, St 
Simons Island, Ga 

17-20—Packaging Machinery Manufac- 
turers Institute, Inc.. “PMMI Show 
of 1959," New York Coliseum 

23—Pennsylvania Canners  Assn., 
45th annual convention, Yorktowne 
Hotel, York, Pa 

23-24—Michigan Canners’ and Freezers 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids, Mich 

30-Dec. 1—Ohie Canners and Food 
Processors Assn., annual meeting 
Netherland Hilton Hotel, Cincinnati 


Ohio 


December 

3-4—New York State Canners and 
Freezers Assn., annual meeting, Stat- 
ler Hotel, Buffalo, N. Y 

7-8—Ontario Food Processors § Assn., 
26th annual convention & machinery 


Oct. 17-25: Natl. Donut Week. 

Oct. 19-25: Natl. Fish and Seafood Week 
(Natl. Fisheries Inst., 1614-20th St., 
N. W., Washington 9, D. C.). 

Oct. 25-31: Natl. Honey Week (Amer. 
Honey Inst., 114 N. Carroll St., Madi- 
son 3, Wis.). 

Oct. 31: Hallowe'en. 

Nov. 1-7: International Cat. Week. 

Nov. 2-8: Natl. Horseradish Week 

Nov. 3: General Election Week 

Nov. 11: Veterans Day. 

Nov. 13-21]: Save-A-Wife Week. 

Nov. 14: Sadie Hawkins Day. 

Nov. 15-21: Diabetes Week. 

Nov. 26: Thanksgiving Day 


1.F.T. Sections Calendar of Meeting Dates 


Western 


So. Calif.: Sept. 16, 
AACC 

So. Calif.: Oct. 23, all day meeting, 
Miramar Hotel, Santa Monica, Calif. 
so. Calif.: Nov. 18, Food Man of the 
Year 


joint meeting with 
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So. Calif.: Dec. 2, Ladies’ Night 


Midwest 

Chicago: Sept. 26, a tour of the Dept. of 
Dairy and Food Industries, University 
of Wis., Madison; attendance at Wis- 


and supply show, Royal York Hotel, 
Toronto, Canada 

7-8—Tri- State Packers Assn., annual 
meeting, Haddon Hall, Atlantic City, 
N. J. 

9-11—Greocery Manufacturers of Amer- 
ica, Waldorf Astoria, New York, N. Y 

12-16—National Food Brokers Assn., 
National Food Sales Conference, Chi- 
cago, Ill 

26-Jan. 3—Dairy and Food Exposition, 
New York Coliseum, New York, N.Y 


January 

4-6—Northwest Canners’ & Freezers’ 
Assn., annual convention, Olympic 
Hotel, Seattle, Wash 

7-8—Canners League of Calif., 37th an- 
nual Fruit & Vegetable Sample Cut- 
tings, Fairmont Hotel, San Francisco 

17-19-—-National Preservers Assn., an- 
nual convention, Deauville Hotel 
Miami Beach, Fla 

18-23—National Canners Assn.—Can- 
ning Machinery & Supplies Assn., 
annual convention & exhibit, Hotel 
Americana, Miami Beach, Fla 


February 

9-11—Wisconsin Canners Assn., Raw 
Products Conference, Wisconsin Cen- 
ter Bldg., Madison, Wis 

22-24—-Canadian Food Processors Assn., 
annual convention, Seigniory Club, 
Montebello, Quebec 


March 

3-4—Pennsylvania Canners Assn., an- 
nual workshop, Allenberry Lodge, 
Boiling Springs, Pa. 

6-10—National Assn. of Frozen Food 
Packers, 19th annual convention 
Conrad Hilton Hotel, Chicago, I] 


Dec. 1-31: Give and Serve Meat for 
Christmas Month 

Dec. 25: Christmas Day. 

Jan. 1: New Year's Day. 

Jan. 31-Feb. 6: Natl. Youth Week. 

Feb. 4-13: Natl. Kraut and Frankfurter 
Week (Natl. Kraut Packers Assn., 202 
S. Marion St., Oak Park, Ill.) 

Feb. 6-21: Take Tea and See Week (U.S 
Tea Council, 500 Sth Ave., New York 
7 a8 

Feb. 12-22: Natl. Pimiento Week (Assn 
Pimiento Canners, 810 Walter Bldg., 
Atlanta 3, Ga.). 

Feb. 14: St. Valentine's Day (Valentine's 
Day Council, 124 E. 40th St., New 
York 16, N. Y.) 


consin-Stanford football game is being 
arranged. 
Southern 


Mexico: First Tuesday of each month. 
For time and place phone Walter E. 
McAllister, Mexico City 11-90-00. 
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Take Your Time about Cutting Your Prices 


Price-cutting isn’t necessarily a good answer to the 
problems of a distressed market. 

Sometimes lower quotations do stimulate buying— 
and sometimes they don't. Yet all too often a branch of 
the processed food business adopts this remedy without 
any clear-cut evidence that it will be helpful in the 
situation at hand 


Prices Sharply Affect Sales 


Just recently, two reports by U.S. Dept. of Agriculture 
show how differently markets can react to the raising 
or lowering of prices 

In its quarterly report on consumer purchases of 
selected fruits and juices (data provided by Market Re- 
search Corp. of America), USDA shows that the aver- 
age consumer price of a 6-oz. can of frozen orange 
juice concentrate went up from 15.Sc in Oct.-Dec., 
1957, to 25.le in Oct.-Dec., 1958. In the same periods, 
consumer purchases dropped from 18,198,000 gals. to 
11,465,000. There was, thus, a 62% jump in the price, 
and a 37% drop in purchases. 

In this same pair of three-month periods, prices of 
other frozen concentrates remained relatively un- 
changed, and movement also continued steady. 

Supplies of orange juice were short, of course, in the 
late months of 1958. However, few if any retailers ran 
out; the scarcity of customers seems to be due primarily 
to the higher price level. This is well-nigh proved by the 
fact that when prices dropped almost Sc a can in the 
next quarter of 1958-59, sales went up nearly three mil- 


hon gallons 


Prices Don't Affect Sales 


While the frozen orange juice business was proving 
the relationship of prices and sales, another division of 
the food business—the egg industry—was acting in just 
the opposite way 

Egg producers found themseives facing a very large 
production the first half of 1959, over four million cases 
greater than the like portion of 1958. Cold storages 


and frozen egg holdings 22%, 


stocks were up 40 
over 1958 

So prices came tumbling down. Farmers who had re- 
ceived 36.8c¢ per dozen in May of 1958 sold their eggs 
for 25.lc in mid-May of 1959. Retail prices reflected 
these lower rates 

What was the result? U.S. per capita consumption of 
eggs was lower during the first four months of 1959 
than it had been in the first one-third of 1958. The 
appeal of lower prices failed utterly. 


Look Before You Cut 


From these two entirely different instances, it is clear 
that price changes do not work the same on all com- 


modities. In addition, they don’t have the same affect on 
the same commodity every time. This season a cut- 
price offer may work; next year it may not. 

[he moral to be drawn from the foregoing, it seems 
to me, is that reducing prices should be the last, rather 
than the first, remedy to try when sales sag. 

Instead of giving your money away in lower quota- 
tions, why not invest it merchandising? Work with your 
brokers and some of your major customers to develop 
special sales events. Furnish point-of-purchase sales ma- 
terial, take space in advertising media, unite with other 
packs of the same commodity in an industry-wide mar- 
keting drive. 


Wait for the Picture to Change 


If sales promotion is unfeasible at the moment, the 
next best step is to sit tight until the market situation 
changes. 

The smart football quarterback, when he finds his 
team on a muddy field where passes fail and fumbles 
are common, simply kicks and waits for the breaks. 

We can do that in the food business—and the money 
it would cost you to chop 25c a dozen off your apples 
or asparagus will buy you a lot of waiting time. 

If you follow this policy, sooner or later demand will 
strengthen, and if you have been able to hang on you 
will be able to get your price, and perhaps a little more 
with it. Some of my wealthiest friends are simply men 


who are slow sellers 
Don’t Believe All You Hear 


There’s still another good reason for being in no 
hurry to chop your price list to pieces, and that is ninety 
per cent of the reduced quotations you hear about were 
invented by avaricious buyers. I once followed a ru- 
mored price-cut on whole peeled tomatoes from a chain 
store organization through five canners and four bro- 
kers, and eventually came right back to the chain store 
buyer who had told me about it in the first place. 

It’s the business of the buyers to get as advantageous 
terms as possible for their organizations. But actually 
they’re more comfortable with a firm market than with 
a declining one, and would rather deal with a man who 
has a solid price than with one who bends and yields in 
every vagrant breeze of rumor. 

So think at least three times before you turn to lower 
prices as the means of moving your packs. Remember, 
you are the best judge of the value of your products. 


El Stark 


Editor 
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PRAGUE POWDER 
ANTIOXIDANTS 

BREADING MIXES 

SOLUBLE SEASONINGS 
PURIFIED GROUND SEASONINGS 
PURIFIED CEREAL BINDERS 
YEASTFOOD 

DOUGHNUT SUGARS 

MEAT SAUCES 

GRAVY BASES 

MEAT TENDERIZERS 

SOUP BASE SEASONINGS 
PHOSPHATES 

HYDROLYZED PROTEINS 
CASEINATE 

PROTEINATE 








Where Many find the Answer to— 
“What's New in Foods?” 


The Griffith organization is unique—in its 
diversification, its laboratory and kitchen 


facilities and skills. 


It is known for its service as specialists .. . 
in the Art of creating fine food formulas, and 


in the Science of faithfully repeating them. 


If interested in a new food material, or in a 
new quality standard—you've come to the 


best qualified source. 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St.* UNION, N. J., 855 Rahway Ave. * LOS ANGELES 58, 4900 Gifford Ave. 





HEEKIN : 
Protects the Quality you sell 














pane the quality of the merchandise you are selling 

is a most important factor in building your sales. Heekin 
Product Planned Cans protect that quality perfectly. Why? 
... because each and every Heekin Can is perfect itself, the 


Product Planned result of Heekin's many years of experience in the metal pack- 


aging field. Heekin Cans—both plain and lithographed—are 
CANS planned for your product and your profit . . planned to 


protect perfectly the quality you sell. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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